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discovered 
Vanilla  Beans 


Discovery  is  not  enough.  Credit  is  due  also 
to  those  who  utilise  nature’s  raw  materials. 

It  is  so  with  Vanilla  Beans,  whether  they  come 
from  Mexico,  Reunion,  Madagascar,  Comoro 
Islands  or  elsewhere.  For  over  a  century  the  House 
of  Bush  has  developed  Vanilla  Essence  and  such 
are  its  widespread  uses  that  you  cannot  do 
better  than  consult  Bush  with  your 
individual  problems. 


perfecteif 


VANILLA  ESSENCE 


library 


W.  J.  BUSH  A  COMPANY  LIMITED  •  LONDON  E.8  •  ENGLAND  •  TELEPHONE  CLISSOLD  1234 


PFAUDLER  FOR  FRUIT  AND 
CANNING  AT  KEARLKY 


Pfaudler  glassed-steel  vats  were 
chosen  for  use  with  hot  brine 
and  s/rups  in  their  Canning 
Department  ‘because : — 


The  high  reputation  for  quality,  flavour  and  purity  of  their 
food  products  enjoyed  by  Kearley  &  Tonge  is 
maintained  by  persistent  diligence  in  all  stages  of  manufacture 


and  by  careful  selection  of  processing  equipment. 


•  Pfaudler  glassed-steel  is 
strong  and  has  a  very  long  life. 


•  The  glass  lining  is  hygienic 
and  easy  to  clean. 


•  The  glass  lining  ensures 
purity  of  flavour  and  consistency 
of  product. 


•  All  Pfaudler  equipment  is 
backed  by  12  months’  guarantee 
and  an  efficient  service 


organisation, 
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VEGETABLE 

&  TONGE 


^  “  One  of  a  series  of 

single  shell  180  gallon  open  Pfaudler 
Classed-steel  tanks  supplied  to  Kearley  &  Tonge  Ltd. 


ENAMELLED  METAL  PRODUCTS  CORPORATION  (1933)  LTD., 

Artillery  House,  Artillery  Row,  London,  S.W.I,  Tel:  AB&ey  2168. 

Leven,  Fife.  Tel:  Leven  79. 
Factories  also  at:  Rochester,  New  York;  Elyria,  Ohio;  Kobe,  Japan; 

Schweuingen,  Baden,  Germany, 


I 

I 

I 


I 

I 


Foodtech’s 
overhead 
bucket 
feeding 
system  for 
tremendous 
saving  in 
labour. 
Ask  for 
prices  and 
advice. 


f<>odrech 

TURioifAI. 


Foodtech’s 
Famous  Cut-Mixer 

*Fooaterh's  famouD  Cul  Mixer— often  ropied 
but  never  excelled — the  result  of  eighty-6ve 
years’  craftsmanship  t 
*Qean  cut. 

*No  heating  up. 

*Cuts  large  lumps  of  fresh  or  froaen  meat. 
^Heary  duty  machine. 

-Lasts  for  a  lifetime. 

-Four  speeds  available. 

10  Itr.;  10-15  Ibe.  English  Mix  £195 
20  Itr.;  30  lbs.  English  Mix  £242. 

33  Itr.;  45  lbs.  English  Mix  £474. 

60  Itr.;  80  lbs.  English  Mix  £.599. 

80  Itr.;  100  lbs.  English  Mix  £695. 

100  Itr.;  120  lbs.  English  Mix  £875. 

160  Itr.;  200  lbs.  English  Mix  £1..'>8.5. 

200  Itr.;  250  lbs.  English  Mix  £1,785. 
and  other  types  up  to  440  lbs.  capacity. 


Foodtech’s  Mincemaster 

The  one  and  only — unsurpassed — essential 
in  every  sausage-making  plant,  small  or 
large. 

.Makes  every  Mincer  (Grinder)  out  of  date. 
More  than  200  now  installe<l  in  U.K. 

K.S.9  small  production  £496. 

K.S.12  small  production  £578. 

K.S.18  medium  pro<luction  £736. 
K.S.28  medium  pixxluction  £922. 
K.S.46  large  production  £1,125. 

K.S.75  mass  pixxluction  £1,294. 

.Ask  for  Foodtech’s  advice  regarding  this 
machine. 


Foodtech’s 

Sausage  Filler  and  Linker 

•  Made  for  British  type  sausage. 

•  2(Ki  sausages  every  minute  at  exact 

weights. 

•  Straight  through  Ailing — no  comers  — 

no  friction. 

•  Long  life  machine. 

•  60  lbs.  100  lbs.  170  lbs.  up  to  440  lbs. 

capacities. 


For  factory  layout,  tachnical  advica  and  damonttratlons,  call  P.  A.  Hllgaland,  Managing  DIroctor, 


Foodfech  Lfd 


581a-581b  Green  Lanes,  Harringay,  N.8  Tel :  MOUntview  2226/7 
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FOR  COLOURING  FOODS 


ROCHE  PRODUCTS  LIMITED 
IS  MANCHESTER  SQUARE.  LONDON,  W.1 


Highest  standard  of  purity  and  uniformity  with  full  biological  activity. 
Available  in  forms  convenient  and  easy  to  use  for  colouring: 

■  Margarine,  shortening  and  liquid  cooking  oils 

■  Processed  cheese 

■  Spaghetti,  macaroni  and  noodle  products 

■  Cake  mixes  and  biscuits  FS> 


A4 
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brings  Mereditb  &  Drew  a 
rich  harvest 


WHAT  MAKES  A  SUCCESS  in  biscuit  selling?  Well  of  course  you  can 
have  a  bright  new  idea,  back  it  with  thousands  of  pounds’  worth  of 
promotion,  and  do  very  well— for  a  time.  Or  you  can  do  what  Meredith 
&  Drew  have  done  with  their  Rich  Harvest  Digestives — you  can  put 
in  the  very  best  ingredients,  say  so  on  the  packet,  and  rest  secure  in 
the  knowledge  that  the  public  won’t  only  buy  your  biscuits  once. 
They’ll  go  on  buying  them,  year  after  year  after  year. 

Meredith  &  Drew  set  great  store  by  the  butter  content  of  their 
Rich  Harvest  biscuits.  “There  is  nothing  like  a  real  butter  flavour,’’ 
they  say.  Like  so  many  other  manufacturers  today  they  know  that 
Issued  by  the  Butter  Information  Council  butter  really  sells  the  goods— that  many  people  really  want  extra 
MERCURY  HOUSE.  WATERLOO  ROAD  Quality,  and  are  more  than  willing  to  pay  a  little  extra  for  it. 

LONDON  s.E.i.  Telephone:  wATerioo523i  So  if  you’re  not  already  using  butter  in  your  own  products,  think 

again.  You’ll  And  that  it  pays  to  use  butter,  and  to  say  so  good  and 
big  on  the  packet. 
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FAMOUS 
RIGHT 
ROUND  THE 
WORLD 


Essences,  fruit  juice  concentrates,  essential  oils, 
food  colours,  etc.,  specialised  for  aerated  bever¬ 
ages,  fruit  juice  cordials,  confectionery,  ices, 
jellies,  biscuits  and  other  food  products. 

STEVENSON  &  HOWELL  LTD 

Standard  Works  *  Southwark  Street  *  London  SE1 

Phone;  WATcrIoo  4833.  Grami:  Ditcilltr  Souphona  London 
Dublin:  5-6  Harry  Sc. 


AO 
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CREAM 

SHAMPOO 


OUrfnoliSk 


Spring 


Polypots  are  made  of  polystyrene ;  they  are  well  designed,  light, 
tough  and  splinter -proof.  Moulded  either  clear,  or  in  a  variety  of 
brilliant  colours,  their  attractive  appearance  can  be  enhanced  by 
_  Metal  Box  colour  printing  on 

FILL  AND  CLOSE  ^ 

1 miniature  Poiypots  with  this  both  the  pots  and  the  Snap  -on 

^  f  I  unique  machirte.  Minimum 

I  I  storage  and  working  area  polythene  CapS  which  prOvide 

‘  labour  costs  make 

wlrsPr  this  a  really  economic  hygietiic  protection  for  the 

proposition. 

ifrlM-i  _  contents.  Metal  Garda  caps 

and  paper  caps  can  also  be 
supplied. 

For  more  information  zorite  or 
phone  to : 


METAL  BOX 

_  riAiTIC  >ltMl  •  lAMIMATiam  •  ••TTUt  •  MaWlMB  CBMTAIHIHl 

THE  PLASTICS  GROUP  OF  THE  METAL  BOX  COMPANY  LIMITED,  37  BAKER  STREET.  LONDON  W.t.  Hunter  5577 


See  our  exhibits  at  the  International  Packaging  Exhibition,  Stands  Blue  39,  Orange  346  and  Yellow  223,  Olympia.  Sth — ISth  September 


ProlDlem:  rLCjiil 


Solution: 


Ventilation 


_  LEILAND  MOTORS  LIMITED 

riaoe:  leyland  Lancashire 


COLT  VENTILATION  LIMITED  SURBITON 


The  Architects,  Messrs.  Harry  S.  Fairhurst  &  Son. 

F  A.R.I.B.A.,  who  designed  this  factory  for  Leylaod 
Motors  Ltd.  installed  Colt  Ventilators  throughout  for 
three  reasons: 

1.  They  had  confidence  in  Colt  Ventilation  from  past 
experience. 

2.  They  liked  the  low  silhouette  which  would  not 
impair  the  appearance  of  the  building. 

3.  The  installation  weighed  72  tons  less  than  any 
other  ventilation  equipment  available,  thereby  I 
showing  considerable  saving  in  structural  costs. 

In  providing  a  permanent  solution  to  this  ventilation  ) 
problem  Colt  have  added  yet  another  chapter  to  their 
record  of  success— success  which  has  brought  repeat 
orders  from  many  world-famous  concerns  Send  for  a 
free  Data  Manual  to  Dept.  36 


SURREY 


TELEPHONE:  ELMBRIDGE  0161 
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The  Accelerated  Freeze  Drying  technique  for  pre¬ 
servation  of  foodstuffs  is  no  longer  an  experimental 
process.  Housewives  will  be  buying  the  new  foods 
this  year. 

The  Vickers  development  of  commercial  scale 
plant  means  fresh  thinking  and  wider  horizons,  be¬ 
cause  the  benefits  to  consumer  and  processor  are  so 
great. 

Food  can  be  stored  for  years  in  sealed  packets 
without  refrigeration,  and  can  be  restored  in  a 
moment  so  that  it  looks,  tastes  and  smells  exactly 
as  it  did  at  the  moment  of  preservation.  Even  the 
colour,  the  calories  and  vitamins  are  the  same.  All 
that  has  gone  is  the  water  and  the  weight — about 
90%  of  it. 

Think  of  the  economies  in  transportation,  packaging 


and  storage!  Think  of  the  opportunities  to  expand  sales 
to  markets  that  are  now  closed  owing  to  high  freightage 
costs  or  lack  of  cold  storage  facilities!  Think  even  more 
of  the  opportunities  for  automatic  vending!  The  impli¬ 
cations  are  endless. 

TODAY 

Many  processors  at  home  and  abroad  have  been 
familiarising  themselves  with  the  technique  using 
the  low-cost  pilot  plant  and  full-scale  commercial 
plant  is  now  installed. 

TOMORROW? 

Vickers  laboratories  are  constantly  extending  the 
list  of  freeze-dried  foods  that  can  be  effectively 
and  profitably  marketed.  Invite  Vickers  engineers 
to  examine  the  application  of  this  new  process  to 
your  business. 


VICKERS-ARMSTRONGS  [SOUTH  MARSTON] LTD 

South  Marston  Works  Swindon  England  Telephone  Stratton  St.  Margaret  3241 

Inaddition  to  Accelerated  Freeze  Drying  Plant,  Vickers-Armstrongs 
(South  Marston)  Limited  are  working  on  technically  advanced  government  and 
industrial  engineering  contracts /or  the  General  Post  Office,  the  United  K.ngdom 
Atomic  Energy  Authority,  the  British  Transport  Commission  and  the  War  Office. 

The  Company’s  design  departments  renowned  in  many  fields,  are  at  work  on  Food 
Processing  Plant,  Linear  Accelerators  for  Radiotherapy.  Radiation  Sterilisation 
Equipment,  Hovercraft,  Nuclear  Research,  and  Nuclear  Training  Equipment, 

MEMBER  COMPANY  OF  THE  VICKERS  GROUP  VN2a  4A 
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The  big  new  name  in 
Bakery  Engineering 


DIVIDERS 


Whether  you're  contemplating  one  replacement  machine  or  a 
completely  new  fully-automated  bakery,  see  SIMON-A  M  F  first. 
SIMON-A  M  F  resources  cover  every  stage  from  mixing  the  dough 
to  wrapping  the  finished  product.  The  best  of  British,  American 
and  continental  machinery  is  now  available,  backed  by  the  SIMON- 
A  M  F  service  that  includes  everything — planning,  design,  building, 
machinery  installation  and  full  servicing  of  all  bakery  equipment. 

See  SIMON-A  M  F  for  a  complete  range  of  bakery  equipment 

SIMON-AMF  LTD 

CHEADLE  HEATH  •  STOCKPORT  •  CHESHIRE 
TEL  :  GATLEY  3621  •  TELEX  No.  66-287 


AlO 
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Now!  Gels  without  sugar 
for  dietetic  foods 

Sauces  -  fruit  jells  -  aspics  -  relishes  - 
desserts  -  low-calorie  jams. 

Here’s  a  new  field  -  with  new  profits  -  for  you! 

With  EXCHANGE  LOW  METHOXYL  PECTIN, 
you  can  now  make  a  full  line  of  gelled  foods 
of  any  degree  of  sweetness  - 
even  sugar  free  and  low  in  calories  for 
diabetics  and  dedicated  weight-watchers! 

L.  M.  Pectin  is  the  only  pectin  that  forms 
a  true  gel  without  sugar.  The  gels  keep 
their  shape  and  firmness  at  room  temperature  - 
yet  are  tender,  elastic,  sparklingly  brilliant 
and  perfect  for  flavour. 

GET  FULL  INFORMATION  on  this  exclusive 
development  of  Sunkist  citrus  research  - 
including  technical  data  and  formulas  from: 

Sunkist  Growers 

PRODUCTS  SALES  DEPARTMENT. 
ONTARIO.  CALIFORNIA.  USA. 


S  &  S  Services  Ltd.,  Abford  House, 
Wilton  Road.  Victoria,  London  S.W.  1 


Regintored  Trade-Mark 


T 


BCH  ONION  TOPPING  &  TAILING  MACHINE 


Bril.  Patents  Nos.  650633,  744306.  Other  U.  K.  and  Foreign  Patents  Pending. 


With  one  girl,  over  70  per  minute — 10  cwts.  per  8  hour  day. 


SOME  EXPRESSIONS  OF 
APPRECIATION  FROM  THE 
PICKLE  TRADE: 

“Your  Topping  and  Tailing  Machines 
have  been  a  Godsend  to  us.  With  them 
we  haveovercomeour  labour  problem. 
We  have  been  running  your  machines 
for  many  months  now  and  have  had  no 
breakdowns  and  little  maintenance." 

• 

"Your  Topping  and  Tailing  Machine 
is  a  real  success  and  a  tremendous 
help.  The  saving  in  labour  is  so  clear 
and  easily  reckoned  that  the  machine 
will  soon  pay  for  itself.  We  intend  to 
place  an  order  for  some  more." 

"With  your  machines  we  now  have 
a  bigger  and  more  uniform  output 
from  6  girls  than  we  had  from  25/30 
hand  workers  previously. 


t 


I 


WE  CAN  HELP  YOU  — 

DEMONSTRATIONS  ARRANGED 


and  PEELING- 

WHAT  SOME  OF 
OUR  CUSTOMERS  SAY: 

"Your  Peelers  have  been  in  use 
many  months  now  and  with  very  good 
results." 

"We  have  made  a  modification  to 
your  Peeler  and  now  obtain  results 
practically  equal  to  hand  peeling." 

• 

"We  find  the  new  Stone  Disc  and 
new  type  Easy-Ride  Deflector,  a  big 
improvement." 

• 

".  .  .  your  Peelers  also  save  us  a 
great  deal  of  valuable  room.  The 
automatic  door  opener  is  a  valuable 
feature.” 


Battery  of  6  machines  tops  and  tails  over  3  tons  per  8  hour  day. 

All  machines  deliver  to  one  conveyor  feeding  to  peeling  machines.  ) 


BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

Established  1835  BORO  WORKS,  ROCHDALE.  Telephone:  4I8I 

London  Addrtu:  2  HOOKFIELD,  EPSOM,  SURREY  Tolo^hono:  M52 
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B.H.C.  318  is  the  most  powerful  sterilising  quaternary/ 
detergent  ever  produced.  That  is  why  it  is  the  most 
successful  of  today’s  industrial  cleaner/sterilisers. 
Look  at  these  advantages: — 


BHC  318  Searches  into  every  crevice  and  lifts  off 
unwanted  deposits 

BHC  318  Wipes  out  bacteria,  yeasts  and  mould 
BHC  318  Cleans  tanks,  pipes,  cocks.  Alters 
BHC  318  Sterilises  any  plant  it  cleans 
BHC  318  Rinses  100"^ 

BHC  318  Has  a  pH  about  9  as  a  1°;  solution 


BHC  318  Contains  highest  percentage  of  steri¬ 
lising  agent,  BHC  2008,  so  giving  complete 
sterility 

BHC  318  Has  all  constituent  materials  thorough¬ 
ly  compatible  and  100%  rinsable 
BHC  318  Includes  a  special  corrosion  inhibitor 
and  safeguards  all  metal  surfaces 


t  BRITISH  HYDROLOGICAL  CORPORATION 

COLLOIDAL  WORKS,  HIGH  PATH,  LONDON  SW19  Telephone:  LIBsrty  1021 
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To  Packing 


BY  BTR  PLUVICOR  FOOD  BELTING 


BTR  PVC  White  Conveyor  Belting,  is 
particularlysuitableforconveying  wet  and 
sticky  materials.  Light  in  weight,  flexible, 
easilycleaned,  non-stainingand  fire-resis¬ 
tant  . . .  specify  BTR  PluvicorFood  Belting 
for  all  your  food  handling  requirements. 


...specially  developed  for  bulk  handling  of 
foodstuffs  so  that  each  stage  of  food  trans¬ 
fer  can  be  effected  without  risk  of  odour 
or  flavour  contamination.  Non-toxic, 
resistant  toalkalis,  acid,  grease  and  water, 
and  with  a  low  coefficient  of  friction. 


B  K  I  T  I  S  M  THBBMOBLASTICS  B  B  U  B  B  E  H  MANUFACTUKEKS 

HERGA  HOUSE.  VINCENT  SQUARE,  LONDON  S.W. 


Lid 
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A  &  C  JENNER  Ltd 

Specialists  in  mechanical  handling  equipment 

CLARENDON  WORKS  •  MITCHAM  •  SURREY  • 

Tel:  Mitcham  9281-4 
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The  Howard  stainless  steel 


5  MD  Rotary  Pump  is  a  truly 


gentle  pump,  especially 


designed  for  the  needs  of  the 


food  industry.  Smooth 


and  reliable  in  operation  it 


cannot  damage,  contaminate 


or  froth  liquids.  It  is  easily 


cleaned  and  requires  the 


minimum  of  attention.  You  can 


depend  on  it — because  it’s 


a  Howard  pump. 


UQUiD  HANDLED :  Concentrated 


skimmed  milk  45%  solids 


capacity:  500-1,500  g.p.h. 


suction:  28  in.  Kg  Vacuum 


PUMPING  TEMP.:  100-105° F. 


Photo  by  courtesy  of  Cow  A  Gate  Ltd 


r  ^ 

Howard 


. . .  and  they  pump  with 


PNEUMATIC  ENGINEERING  COMPANY  LTD 


THE 


Head  Office  &  Works:  fort  road,  Eastbourne,  sussex.  Telephone:  Eastbourne  4804/5. 
Telegrams:  howmatic.  London  Office:  terminal  house,  grosvenor  gardens,  London,  s.w.i. 
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They  pump 
gently 
at 

Cow  &  Gate . . . 


A  PRECISION 
ELECTRIC 
THERMOMETER 
DESIGNED 
FOR  FOOD 
MANUFACTURE 
CONTROL  AND 
RESEARCH 


The  TEC  electric  precision  thermometer  is  used 
by  some  of  the  largest  tinned  food  manufac¬ 
turers  in  the  country,  and  has  many  vital 
advantages  which  ensure  greater  accuracy  plus 
easier  operation. 


The  thermometer  will  register  up  to  fifteen 
applicators  at  one  time,  allowing  a  direct 
reading.  Battery  operated,  it  has  automatic 
compensation  for  room  temperature  and  a 
normal  range  ofO — 130®C. 


ABOVE 

Special  slipring  contact 
for  introducing  four 
applicators  into  a  re^ 
VO  lying  autoclave. 


Applicators  can  be  inserted  before  or  after 
filling  and  sealing  without  the  use  of  solder. 
Types  are  available  for  side  or  end  entry  into  can. 


lEFT 

Normal  applicator  for 
end  entry  in  tin. 


HF.LOW 

Side  entry  applicator. 
Can  also  he  used  in 
vacuum  sealed  tins. 


Fruit  &  Vegetable  Canning  &  Quick 

Freezing  Kesearth  Association 

Smedley’s  Ltd 

Joseph  Farrow  A  Co.  Ltd 

Crosse  &  Blackwell  Ltd 

The  Co-operative  Wholesale  Society  Ltd 

(JW/A  and  Milk  Products  Department) 

Please  write  or  telephone  for  further  details 


15-18  CLIPSTONE  STREET  LONDON  W.l 
Telephone:  LANgham  2464 
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REXMAN  SCREEN  Type  LXm 

The  machine  combines  an  unusual  rotary-cum-reciprocatine 
motion,  giving  high  capacity,  with  a  number  of  other  technical 
advantages.  The  versatile  sieve  arrangement  provides  up  to  four 
separations  on  each  of  two  different  materials.  Sieves  are  accessible 
and  easy  to  adjust,  so  that  a  perfectly  level  flow  of  material  down  the 
sieve  can  be  achieved  by  visual  inspection.  Power  is  from  a  built-in 
motor,  transmitted  through  a  patented  gearless  balance  drive — 
proved  more  reliable  and  maintenance-free  than  any  other  type. 


TWO  SIFTERS-EACH  SUPREME  IN  ITS  CLASS! 


MINISIFTER 
Type  PcTm 


Simple  in  construction  and  operation,  the 
Minisifter  offers  a  large  effective  sieving  area, 
and  has  a  remarkably  high  capacity  for  low 
floor  space  occupied.  Measuring  4  ft.  by  4  ft. 
at  base,  it  gyrates  entirely  within  its  base  area. 
It  is  fitted  with  wide  delivery  channels, 
ensuring  freedom  from  chokes,  and  with 
interchangeable  square  sieves  and  loose  cover 
frames.  Clothing  changes  and  alterations  to 
flow  can  be  effected  in  a  matter  of  minutes. 
The  streamlined  design  reduces  maintenance 
and  cleaning  to  a  minimum. 


OF  ROCHDALE 


THOS.  ROBINSON  &  SON  LTD.,  ROCHDALE,  ENGLAND  •  TELEPHONE:  ROCHDALE  478 II  •  TELEGRAMS:  ROBINSONS  ROCHDAl- 

LONDON  office:  AFRICA  HOUSE,  KINGSWAY,  W.C.2  •  TELEPHONE:  TEMPLE  BAR  23« 
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CINNAiON 

CLOVE 

CORIANDER 


OF  THE  FINEST  tMLITY 


|BUNDLE...BOX...BALE 

Tf  tirMi  fi/y  yi/yiif  cly  int^/yw^to 


If  you  tie  your  shipments . . . 
here  are  12  pointers  to  superior  results 


nt  //?cc  rn^t 


I 


1  Steel  strapping  is  strong.  Even  our  smallest  size  has 
a  tensile  strength  of  over  400  pounds;  our  largest,  over 
15,000  pounds.  This  strength  is  unaffected  by  age,  heat, 
cold,  moisture,  or  dryness. 

2  And  it  is  low  in  cost.  For  equal  lengths  of  equal 
strength,  we  haven't  found  anything  that  costs  less 
than  steel. 

3  Tension  is  what  binds  your  load  together,  or  rein¬ 
forces  your  package.  You  can  pull  high  tension  with 
steel  strapping,  and  it  holds  without  stretching. 

4  Signode  steel  strapping  is  a  quality  product,  care¬ 
fully  made  and  constantly  improved  to  do  its  job  better. 
It  is  available  from  Signode  in  a  wide  range  of  sizes. 

5  Because  it  is  well  made,  Signode  steel  strapping  is 
smooth,  pleasant  and  safe  to  handle. 

6  It  is  firm  and  straight,  easy  to  put  on  square, 
without  kinks,  twists,  or  tangles. 


7  It  is  flexible  enough  to  loop  easily  around  a  package 
or  bundle  and  to  pull  tight  around  corners. 

8  It  is  joined  by  a  visible,  inspectable  mechanical  seal 
that  is  dependable  in  spite  of  dirt,  moisture,  or  oil. 

9  It  cannot  be  slipped  on  and  off  your  package, 
bundle  or  bale  . . .  prevents  pilferage. 

10  It  can  be  applied  at  any  desired  speed,  without 
waste,  with  fast  Signode  hand  tools,  power  tools,  and 
automatic  machines. 

11  Signode  men  train  your  operators,  keep  Signode 
tools  in  good  order,  suggest  ways  to  reduce  your  cost 
and  improve  your  results.  Signode  has  specialized  in 
steel  strapping  for  over  45  years. 

12  There  is  a  Signode  manufacturing  plant  in  South 
Wales,  with  its  own  sources  of  steel,  to  assure  you  of 
the  steel  strapping  you  need,  even  in  times  of  shortage. 


*  First  in  Steel  Strapping! 


SIGNODE 


VISIT  US  ON  STAND 

58 

at  the  Packaging  Exhibition. 


SIGNODE  LTD  •  QUEENSWAY  •  FFORESTFACH  •  SWANSEA  •  GLAMORGAN 
Tel;  Swansea  3281  M  Grams  &  Cables;  Edongis  ■  Swansea  Telex  4852 
London  Offices:  7-9  BREAMS  BUILDINGS  •  LONDON  •  E  C-4  Tel;  HOLborn  7154 
Branch  Offices:  Manchester  Leeds  Glasgow  •  Birmingham  ■  Bristol  •  Newcastle  • 
Belfast  Dublin  and  Associated  Companies  throughout  the  world 
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RADIATION- 

HORIZONTAL 

UNIT 


If  you  are  watching  costs  you  will  do  well  to  install  Crofts 
‘RADIATION’  Spiral  Bevel  Gear  Units.  They  are  precision 
generated  to  give  accurate  and  continuous  tooth  engagement; 
they  lower  noise  levels,  reduce  maintenance  and  production 
costs,  and  ensure  the  optimum  use  of  expensive  power. 


RADIATION'  VERTICAL  UNIT 


Available  in  both  horizontal  and  vertical  types  these 
units  transmit  powers  from  fractional  to  1,100  h.p. 
and  provide  speed  ratios  from  1:1  to  5:1. 


For  economical  and  most  efficient  power- 
transmission  specify  Crofts  “RADIATION” 
Spiral  Bevel  Gear  Units.  (Full  technical  data 
available  in  our  Publication  61 1.^ 


STANDARD  SPIRAL  BEVEL  GEAR-BOX 


Paper  Mill  Drive  comprising  Single  Helical  Reduction 
Gear,  Spiral  Bevel  Gear  Unit  and  Airflex  Clutch 
arrange  tvith  V-pulley.  The  complete  drive  mounted 
on  combination  baseplate,  is  of  Crofts  manufacture. 


CROFTS  (ENGINEERS)  LIMITED 

POWER  TRANSMISSION  ENGINEERS 

Tel:  65251  (20  lines) 
Telex  51186 


THORNBURY  BRADFORD  3  YORKSHIRE 
Telegrams:  "Crofters  Bradford  Telex" 

BRANCHES  AT;  London  Belfast  Birmingham  Bristol  Cardiff  Dublin  Glasgow  Ipswich  Leeds  Liverpool 
Manchester  Newcastle  Northampton  Nottingham  Sheffield  Stoke-on-Trent 
Subsidiary  Companies  in  Canada,  South  Africa,  U.5.A.  World-wide  Representation 
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^  it  for  a  JCing ! 

With  the  Lord  High  Executioner  waiting  to  act  at  the  slightest  sign  of  royal 
disfavour,  standards  have  to  be  carefully  guarded.  But  the  sternest  palate 
can  confidently  be  satisfied  when  all  the  ingredients  are  carefully  chosen. 
And  that  includes  the  fine  citric  acid  from.  Sturge  which  gives  such  a  ruling 
fiavour  to  ices,  fruit  squashes  and  countless  other  products. 


Hurge 


Citric  acid  for  jams  and  preserves, 
fruit  squashes  and  carbonated  drinks 
ice-cream,  confectionery,  processed 
cheeses  and  other  food  products. 


FIRST  NAME  IN  CITRIC  ACID 


JOHN  &  E  STURGE  LIMITED  •  WHEELEYS  ROAD  •  BIRMINGHAM  15  •  TELEPHONE  •  MIDLAND  1236 

An  Independent  companu  manufacturina  tine  chemicals  since  1123  cai* 


^2 
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Available 
in  a  variety  "y, 
of  packs  of  281b., 
561b.  net. 

-k 


- 


Mil  ic  products  cn.z.j 

IWIILK  LONDON.  6.0.4.  T.. .  CENTRAL  8131/5 

°""y:',^Zor<-rs  Ir  ,Ae  </»,.</  W 

.  .  *!^rJ‘.,;ST'GC-cTc.n.r./2«3 

Branch  Offices.  *  ^  Leeds.  Leeds  29071 
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BY  JOHNSONS 


Refrigerant  control 
system. 


Water-cooled  cylinder. 


Steam  healed  cylinder. 


Refrigerant  cooled 
cylinder. 

Direct  expansion. 


Stainless  steel  sanitary 
cabinet  enclosing 
motors  and  drives. 


Integrally  mounted 
product  pump. 


Votator  3>cyl.  Unit  for  Synthetic  Cream  Processing 


The  patented  Votator  Heat  T ransfer  mechanism 
is  the  most  effective  known  application  of  the 
theory  that  a  clean  heat  transfer  surface, 
combined  with  a  high  ratio  of  surface  to  volume 
of  material  being  treated,  gives  the  best  results 
in  the  rapid  cooling  or  heating  of  a  continuous 
flow  of  liquid  or  viscous  products. 

Shown  here  is  a  Votator  3-cylinder  unit  for  the 
rapid  heating  and  cooling  of  synthetic  cream. 

It  is  one  of  many  Votator  units  made  by  Johnsons 
for  rapid,  hygienic  and  continuous  cooling  or 
heating  of  a  great  variety  of  food  and 
confectionery  products.  A  Votator  Unit  may 
solve  your  processing  problem.  Johnson's 
engineers  and  their  Votator  Pilot  Plant 
Laboratory  are  ready  to  help  you. 


I  krapp*  e'.aOM . 

iMotato*  Shaft _ 


ScMce  for  Product. 


btruvon  va*v# 
Product  Ouhai 


Wai  Transttr  Tube. 


Heat  Transfer  Med'urn 


VOTATOR  SYSTEMS  HAVE  THIS  HEAT  TRANSFER  MECHANISM 

This  mechanism  provides  a  large  heat  transfer  tube  and  the  rapidly  revolving  mutator.  Scraper  bisdsi 

area  In  relation  to  the  volume  of  material  being  attached  to  the  mutator  shaft  agitate  the  material  sffd 

treated.  It  maintains  that  very  desirable  balance  keep  the  heat  transfer  surface  clean.  This  dual  Ktioa 

by  constantly  scraping  the  heat  transfer  surface  effects  a  high  rate  of  heat  transfer  with  viscous  and 

clean.  liquid  products.  The  net  result  is  a  remarkable  volufw 

Material  to  be  processed  is  pumped  through  the  of  material  processed  in  comparison  with  site  ^ 

narrow,  annular  passage  between  the  heat  transfer  equipment. 


The  Firm  with  the  reputation 

A.  JOHNSON  A  CO.  (LONDON)  LTD  •  VIUIERS  HOUSE  •  STRAND  •  LONDON  W.C.2  ■  TEL;  TRA  1S41  •  CRAMS;  AGENTICUM  LONDON  TEL0 

"Yctater”  It  t  Irtdt  mtrk  which  applies  only  to  the  products  of  The  GIrdler  Process  Equipment  Division  Chemetron  Corporation.  U.S.A.,  or  their  llcenttet 
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if  reduced  fuel  costs 

if  immediate  automatic  operation  from  manual 
cold  start 

if  full  operating  pressure  in  less  than  five 
minutes 

if  automatic  adjustment  to  meet  all 
steam  requirements 

if  maximum  safety  and  require  minimum 
maintenance  with  easy  servicing. 

Clayton  steam  generators  are  available  with  capaci¬ 
ties  ranging  from  430  Ib/hr,  to  4,600  Ib/hr.  from 
60 T.  Generators  with  capacities  of  1,450  Ib/hr. 
to  4,600  Ib/hr.  can  be  supplied  for  firing  by  fuel  oil 
of  200  or  950  secs,  viscosity  (Redwood  No.  1 ). 

TECHNICAL  PUBLICATION  AVAILABLE  ON  REQUEST 


the  VULCAN  FOUNDRY  LIMITED,  N E  W  T  0  N  -  L E - W I L L 0 W S ,  LANCASHIRE 

Telephone:  Newton-le-WUhws  3641  Member  of  the  English  Electrie  Group  of  Companies 

vre  7 
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MORE  STEAM 


Crt/eSS  CC^. 


The  principle  of  forced  re-circulation  plus 
balanced  feed,  unique  to  the  CLAYTON  steam 
generator,  enables  steam  production  costs  to  be 
reduced  considerably. 

Clayton  generators  produce  a  greater  output  per 
pound  of  weight,  per  foot  of  space  and  per 
shillingsworth  of  fuel.  They  are  simple  to  operate 
and  cost  less  to  install. 


.  .and fne  anstd/e/^  to  your 

SPACE  PROBLEM 

With  the  constantly  increasing  value  of  space,  the 
need  for  economical  use  of  floor  area  becomes 
more  and  more  important. 

Today  it  is  practical  to  save  up  to  75%  space  on 
your  steam  production.  The  compact  size  of  the 
Clayton  steam  generator  takes  minimum  floor 
space  and  headroom  and  permits  the  installation  of 
a  generator  of  larger  capacity  even  in  the  most 
limited  space,  or  the  use  of  space  previously  too 
small  for  a  boiler  of  the  conventional  type.  You  can 
obtain  from  a  Clayton  steam  generator  up  to  four 
times  the  output  per  square  foot  of  space. 

For  heating,  processing  and  other  auxiliary  services 
Clayton  steam  generators  give : — 


where  beer  is  made... 


Acalor 

lay 

down 


At  Brickwoods  Brewery,  Portsmouth,  beer  is  made 
by  the  ‘dropping  system’.  The  progress  from  malt,  sugars, 
hops  to  the  well-known  local  brew  takes  place 
in  equipment  mounted  on  three  suspended  floors.  Throughout, 
the  floors  are  protected  by  RHEPANOL  BA  plastic  sheeting 
in  an  Acalor  floor  system.  Because  of  its  impermeability 
to  moisture,  resistance  to  attack  by  chemicals 
and  cleaning  solutions  and  the  ease  with  which  it  can  be  joined, 
RHEPANOL  BA  provides  an  added  insurance  against  corrosion. 

An  age-proof,  rot-proof  membrane,  it  outdates  conventional  materials. 

For  prooflng  floors,  foundations,  walls,  roofs, 
pools,  conduits,  RHEPANOL  BA  makes  a  lifelong  barrier. 

Flooring  by  Acalor  (1948)  Limited,  Crawley,  Sussex 


RHEPANOL  BA  for  permanent,  practical  proofing 


(formerly  OPPANOL  BA) 


Architect;  Thomas  K.  Makin.  a.r.i.b.a. 
Main  Contractor:  Howe  &  Bishop  Ltd. 
Photograph  by  courtesy  of  Brickwoods  Limited 


Full  information  and  samples  available  from 


F.  A.  HUGHES  &  CO  LIMITED  4  Stanhope  Gate  London  W1  Hyde  Park  6080 
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A  shining  example  of  the  efficiency  of  the  R.O.  seal  is 
Goddard’s  Silver  Dip. 

Whatever  your  product,  whether  liquid,  food,  or  phar¬ 
maceutical,  the  R.O.  seal  will  protect  and  preserve  it 
right  up  to  the  moment  when  the  pack  is  opened.  Every 
cap  is  automatically  thread-moulded  to  each  individual 
container  so  that  a  perfect  tailor-made  fit  is  assured. 

And  of  course  these  neat,  practical  closures',  carrying 
your  name  or  trade-mark  attractively  printed  in  colour 
assist  identification  at  point  of  sale.  Help  yourself  and  the 
housewife  by  using  the  efficient,  eye-catching  R.O.  seal. 


The  attractive  R.O.  Seal  in¬ 
creases  the  impulse  value  of 
the  product  at  the  point  of  sale. 


The  names  "R.O.”  and  “R.O.  Pilferproof' 
are  Registered  Trade  Marks 


Write  for  samples  and  descriptive  literature  to: 

METAL  CLOSURES  LIMITED 

Bromford  Lane,  West  Bromwich,  Staffs.  Telephone:  West  Bromwich  1786 
Telex  33322  Telegrams:  Closures,  West  Bromwich 
London  Office:  40  Brook  Street,  W1 


art 
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VISA 


MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 


Protein  additions? 
Vitamin  B  complex  ? 
Starch  conversion  ? 
Fermentation  balance? 
Flavour  development? 
Laboratory  media? 


GIVE  US  FOOD  FOR  THOUGHT! 


CADBY  HALL,  LONDON 


ROOTES  PRODUCTS  —  BUILT  STRONGER  TO  LAST  LONGER! 


Acclaimed  by  all ! 


J.LYONS&C9L^? 


Special  bodywork  by  Normand  Ltd, 


rHE  STRIKING  SUCCESS  of  the  Commer  |  ton  range  of  commercial  vehicles  is  enthu¬ 
siastically  confirmed  by  transport  operators  all  over  the  country.  Not  surprising 
Note  the  compact  good  looks  of  this  specially  constructed  Van,  the  ample  load 
space,  and  the  extreme  manoeuvrability  which  stems  from  forward  control. 
To  all  this  add  hard-cash  economy  and  trouble-free  operation;  then  you’ll  realise 
why  each  of  the  many  models  in  the  |  ton  range  is  outstanding  in  its  class. 


Hinged  Door  Van 
Hinged  Door  Van  (with 
additional  nearside  door) 
Sliding  Door  Van 
‘Routevendor’  Mobile  Shop 
Baker’s  Van 
Chassis  and  Cab 
Drive-away 
Chassis-Front-End 


Petrol  or  diesel  powered 


^  BACKED  BY  ROOTES  COUNTRY-WIDE  PARTS  AND  SERVICE  ORGANISATION  ^ 


COMMER  CARS  LTD.  LUTON  BEDFORDSHIRE 


EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 


food  Manufacture — September,  1961 


A29 


stacking  Containers 


A  very  robust  container  in  13  gauge  Aluminium  Alloy,  one  piece  Pressing 
231"  X  I3|"  X  6"  (inside  dimensions).  Variations  as  follows : 


CSDH  24146  with  space  for  impressing  customer’s  initials. 


CSH  24146  stacking  container  with  hand  holes. 


CSD  24146  stacking  container  with  drainage  or  ventilation  holes  but  no 
hand  holes. 


Enquiries  for  all  our  Aluminium  Equipment  welcomed  hy 


WARWICK  PRODUCTION  COMPANY  LTD 


A  MEMBER  OF  THE  ALMIN  GROUP 


Telephone :  WARWICK  693^96 


BIRMINGHAM  ROAD,  WARWICK 
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THE  SALES  MANAGER  THE  PRODUCTION  MANAGER  THE  CHIEF  CHEMIST 

wanted  increased  shelf-life  wanted  to  simplify  production  wanted  a  standardised  and 

more  hygienic  product 


THEY  COT  WHAT  THEY  WANTED  WITH 

SAROMEX 


THE  MODERN  METHOD  OF 


SpiC/Pig 


it  Strength  standardised  spices  containing  all  the  flavour  con¬ 
stituents  of  the  whole  spice.  Available  in  a  complete  range  of 
spices  and  herbs. 


for  sampiss  and  prices  write  to:— 


A  8TAFF0RDALLEN8  product 


STAFFORD  ALLEN  A  SONS  LTD.,  Wharf  Road,  London  N.l  Telephone:  CLErkenwell  1000 

TAS/AL.7I2 
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Put  the  best 
into  your  products 

insist  on 

REIGATE  Brand 


NATURAL  EXTRACTS 


FRUIT  &  FLAVOURING  ESSENCES 
TOFFEE  FLAVOURS 


RHUM  FLAVOURS 


VANILLA  FLAVOURS 


ESSENTIAL  OILS 


PERMITTED  FOOD  COLOURS 


Reigate  serwice-atyour  service 
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TINPLATE  DIVISION 


ES  LIMITED 


Sales  Offices;  United  Kingdom — Carmarthen  Rd.,  Swansea,  Glamorgan.  Overseas  —  Margam  House,  25  St.  James's  Sq.,  London  S.W.1 
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Easy  to  store,  easy  to  carry,  no  breakages,  no  ‘empties’— these  are  some  of  the  ad¬ 
vantages  of  soft  drinks  packed  in  cans  •Continuous  research  by  The  Steel  Company 
of  Wales  Limited  is  finding  new  and  better  uses  for  tinplate  •  We  can  offerthe  widest 
possible  variety  of  tinplate  qualities  and  coatings.  Perhaps  there  is  one  for  your  par¬ 
ticular  requirements?  Why  not  write  to  us? 


ANOTHER  JOB  EOR  TINPLATE 


in  the  Food 
Industries . . . 


Trayconomy 


^Holograph  by  kind  yermi  tsion  oj 
MILOKO  CO-OPERATIVE  SOCIETY  UMITED, 
CAKRICK-ON-SUIR,  Co.  TIPPERARY,  IRELAND 


Sizes 

Shapes 

and 

Kinds 

of 

Trays 

and 

Utensils 


. . .  with  Djoiuson  Tray  and 
utensil  washing  machines 


Today  mechanical  washing  has  largely  replaced  the  slow,  costly  hand  cleaning 
practices  previously  employed  in  the  Food  manufacturing  industry. 

Dawson  Bros,  have  played  a  leading  part  in  this  transition  and  their  wide 
experiences  in  the  development  of  hydro  washing  plant  has  been  recognised  by 
practically  every  branch  of  the  trade. 

Apart  from  the  very  considerable  saving  in  time  and  labour  costs  Dawson 
mechanical  washing  with  the  use  of  high  temperature  detergents  and  powerful 
jetting  under  rigid  control  is  the  most  economical  and  the  most  dependable 
way  to  clean  all  kinds  of  trays  and  utensils. 

The  cost  of  installing  and  operating  Dawson  plant  is  quickly  recovered. 

Whatever  the  size  of  your  factory  write  and  tell  us  what  you  wash  and  wc  will 
advise  you  what  can  done  with  Dawson  mechanisation. 

DAWSON  BROS.  LTD.,  GOMERSAL,  Nr.  LEEDS 

Tci.:  C/eckheoton  J422  (7  lints) 

London  Works:  406  Roding  Lane  South,  Woodford  Green,  Essex 

Ttl.;  Crtscent  7777  (4  tines) 
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G.  Brazil  &  Co,  , Ltd 


Banish  Bacon  Packers  Ltd 


Richmond  Sausage  Co.  Ltd 


Brings  Ltd  f 

Tesco  Stores  Ltd^^ 

W.  H.  Smart  &  Co.  Ltd^‘ 

v 

The  Scottish  C.  Ltd  k  ' 


Marsh  &  Baxter  Ltd 


Lovell  &  Christmas  Ltd 


^  Roberts  &  Birch  {Burton)  Ltd 
Uplands  Bacon  Factory  (Kenya)  Ltd 
Bowyers  (Wiltshire  Bacon)  Ltd  Hy grade  Meats  (Camberwell)  Ltd 

Walsall  &  District  Co-operative  Society  Ltd,  and  many  others. 


More  and  more  distributors 

choose  METATHENE 


]®rt^icuum  packed 
bacon  and  sausages 


All  users  of  Metathene  enjoy  the 
advantages  of  the  Metal  Box  Technical 
Service — a  comprehensive  service  covering 
materials,  methods  and  machines. 
Send  your  enquiry  today  .  .  . 


The  Plastics  Group  of  The  Metal  Box  Company  Limited  •  37  Baker  Street  •  London  W.I  •  Hunter  5577 

MBJ2— I 

See  our  exhibits  at  the  Internationa/  Packaging  £.Mhibition,  Standi  Blue  39,  Orange  346  and  Yellow  223,  Olympia,  5th — 15th  September 
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£/  SON  Ltd 


Variable  Flow 

EASICLEAN 

pumps 


h.  in  either  direction 


•  Stainless  Steel  and 
‘Pasim’  construction 


•  Flow  quantity  indicator 

•  Dismantled  for 
cleaning  in  30  seconds 

•  Ideal  for  both  light 
and  heavy  liquids 

•  Positive  displacement 
for  accurate  metering 


Plenty  *‘Easiclean”  pumps  are  being  used  for 
blending  and  metering  additive  concentrates,  antibiotics, 
chocolate,  fruit  juices,  pyrethrum  extract, 
syrups,  toothpaste,  etc.,  etc. 


A  2'  bore  portable  “Easiclean”  pump 
handling  dermatological  creams  at 
Genatosan  Ltd. 


EAGLE  IRON  WORKS 

Newbury,  Berks., 

Telephone:  NEWBURY  2363  (5  lines) 
Telegrams:  PLENTY,  NEWBURY,  TELEX 
Telex'  841 10 
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TRIST 

MAGNETIC 

SWITCHES 


The 

Mobrey 

Safety 

Switch 


RONALD  TRIST 

&  CO.  LTD. 

(a  company  of  the  Bell’t  Asbestos  and  Engineering  Group) 

Bath  Road,  Slough,  Bucks 
Telephone;  Slough  23041 
Telegrams:  Resvalar,  Slough 


A  magnetically  operated  switch, 
for  fitting  to  safety  guards  of 
electrically  driven  machines, 
which  automatically  stops  the  machine 
when  the  safety  guard  is  raised. 

tVriu  for  Technical  Leaflet  FMIM219 
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DUNDEE 


Heavy  Duty  Hydraulic  Mixing  Machine  for  caramel, 
nougat,  etc.,  li  to  3  cwts.  capacity.  Type  16  PD. 


This  Mixing  Machine  has  Pan  lined  with  Pure  Silver. 
Type  23  PJ. 

FOR  MODERN  FOOD  PLANT 


Mixing  Machine  for  caramel,  etc.,  1  i  cwts.  Type  7  PD. 

Illustrated  here  are  only  a  few  of  the  many  types  of  Mixing 
Machines  that  are  being  produced  by  Kellie  of  Dundee. 

For  almost  fifty  years,  Robert  Kellie  &  Son.  Limited  have  been  supplying 

the  Food.  Baking  &  Confectionery  Trades  with  Mixing  Machines 

of  all  types,  fabricated  in  Stainless  Steel,  Copper  Alloys,  Aluminium 

and  other  metals.  Designed  to  meet  individual  requirements,  these  mixing 

machines  are  in  service  in  many  of  the  leading  factories  in 

Briuin  and  abroad. 

If  your  manufacturing  process  involves  mixing  of  any  kind  .  . . 
viscous  or  non-viscous,  food,  chemicals,  liquids,  cereals,  light  or  heavy 
duty  . .  .  Call  in  Kellie  of  Dundee  .  .  .  they  are  the  specialists.  They  have 
been  producing  high  quality  mixing  machines  at  economical  prices 
for  almost  half  a  century. 

Write  or  telephone  now  for  deuils  of  the  Kellie  Technical  Consulting 
Service.  It  is  free  and  without  obligation. 


ROBERT  KELLIE  &  SON  LTD. 

THE  DUNDEE  FOUNDRY  •  DUNDEE  •  SCOTLAND 

Telephone:  Dundee  25687 jS  Telegrams  &  Cables:  KELLIE,  DUNDEE. 
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/  FRUIT  JUICE  PASTEURISATION 


MILK  PASTEURISATION 


LIQUID  EGG  PASTEURISATION 


ULTRA  HIGH  TEMPERATURE  HEATING 


iiPV 


THE  A.P.V.  COMPANY  LIMITED 

TELEPHONE  :  CRAWLEY  1360.  TELE; 


MANOR  ROYAL 

:  8737.  TELEGRAMS  : 


CRAWLEY  •  SUSSEX 


TELEGRAMS  :  ANACLASTIC  CRAWLEY. 
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APV 

PARAFLOW 

Supreme  for  the  heat 
treatment  of  potable  liquids 


p 


...  a  sales  representative  in  the  Mineral  Products  Depart¬ 
ment,  to  be  exact.  I’m  very  happy  to  be  here,  too.  And  people 
have  been  feeling  like  that  ever  since  the  business  started 
more  than  ninety  years  ago.  I  suppose  it’s  because  everybody 
feels  that  important  things  are  always  happening,  every  day. 
Take  my  department.  We  provide  clays,  bonding  agents  and 
sand  additives  for  the  foundry  industry;  filter  aids  for  beer, 
sugar  and  pharmaceuticals — and  processed  earths  for  a  whole 
variety  of  carrier  and  filler  applications.  It’s  my  depart¬ 
ment,  too,  that  sells  many  specialized  produas  for  the  paint 
industry.  In  short,  we’re  interested  in  everything  from 
paper,  plastics  and  printing  inks  to  filtration  and  foundry 
work — and  a  lot  more!  Yes,  in  my  department,  there’s 
always  something  new  going  on.  At  Berk,  we  feel,  we’re 
helping  to  push  progress  just  a  little  faster  all  the  time. 


If  you  need  information  or  advice  on  any  chemical  problem,  ask 
Berk  about  it.  Somewhere  in  the  wide  range  of  Berk  litera¬ 
ture,  the  answer  may  already  exist;  and  if  it  does  not.  Berk 
experts  will  gladly  set  to  work  to  find  it.  Write  or  telephone: 


BERK  HOUSE,  8  BAKER  STREET,  LONDON,  W.i.  Telephone:  HUNter  6688 
Manchester  •  Glasgow  •  Belfast  •  Swansea 
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Geared  Motors  and  Speed  Reducers 


The  units  illustrated  are  two  from 
our  very  extensive  range  from 

l  /20th-350  h.p. 


Highest  quality 
materials  and 
workmanship  are  used  throughout.  Early 
deliveries  available  from  our  new  factory. 

Please  write  for  illustrated  brochure. 


Eleeiropower^^^^ 


GearsJ^ 


AYLESBURY.  BUCKS  •  TEL;  AYLESBURY  4711  (4  LINES)  •  GRAMS:  LEKTROPOWA,  AYLESBURY 


T\fo  first-class  Yeast 
Products  which  add  zest 
and  goodness  to  the  modern  diet 


YESTAM I N 

Ycstamin  it  pure,  de-biccered 
dried  brcwcri*  yeatc,  a  rich 
natural  source  of  ‘B'  (roup 
vitamins  which  alto  contains 
nearly  half  its  own  weifht  of 
high  grade  protein.  In  modern 
timet,  with  a  tendency  to  eat 
over  refined  foods,  there  is  a 
vital  need  to  fortify  the  diet  with 
a  composite  source  of  *B' 
vitamins,  and  Yettamin,  a 
pleasantly  flavoured  biscuit 
coloured  powder,  is  the  ideal 
way  of  doing  to. 


YESTABAKON 

Yestabakon,  like  Yettamin,  is 
made  from  top  quality  dried 
yeast,  specially  blended  with  a 
variety  of  carefully  selected  and 
appetising  flavouring  materials. 
Yestabakon  offers  all  caterers  a 
unique  opportunity  of  giving  a 
wide  variety  of  savoury  dishes 
a  new  flavour  and  enhanced 
nutritional  value. 

Yestabakon  flavourings  give 
character  and  tang  to  Soups, 
Stews,  Gravies,  Piet  and  every 
kind  of  egg  dish.  Pott  the 
coupon  for  samples  —  today! 


'  FREE  SAMPLES:  Please  tend  full  details  and 
I  free  samples  of  YESTAMIN  &  YESTABAKON 

I . 


Products  of 
THE  ENCLiSH  GRAINS 
COMPANY  LTD 
Shobnall  Road 
Burlon-onTrenfc 


For  clean,  ■ 
gleaming 
interiors 


Here  is  a  coating  for  walls,  wood  and  metalwork  which  is 
easy  to  apply  and  sets  with  a  tile-like  surface  that  withstands 
damp,  steam,  condensation,  oils,  washing  and  hard  wear.  In 
dairies,  food  and  other  factories,  Permoglaze  is  nowadays 
replacing  ordinary  paints  and  enamels  because  its  hard  glazed 
surface  resists  mould  infection  and  is  easy  to  keep  clean. 


Permogflaze 

THE  TILE-LIKE  FINISH 


Write  for 
colour  chart 


PERMOGLAZE  LTD. 


BIRMINGHAM.  II 
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THE  PERCY  DALTON 

RANGE  OF 

MEAT  PROCESSING  MACHINERY 


/nc/uc/es  ekacHy  hhe  hype 
!  of  pK)ceQsing  pknh  iha+ 

YOU  NEED 

Vkriie  for  particulars  to 

STOKES  A  DALTON  LTD 

(Machinery  Division)  Victoria  Spice  Mills  *  Leeds9 
Telephone:  Leeds  31701  (10  lines)  •  Telegrams  ‘ Nukrisko,  Leeds’ 
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c|o|lIo|u  r 

sorting  by 

SORTE  X 

COFFEE 

(Roasted  and  Green) 

RICE 


PULSES; 

(Edible  and  Garden  Peas 
and  Beans) 

ALMONDS 
HAZEL  NUTS 
GROUND  NUTS 
LOCUST  BEANS 
GUM  ARABIC,  etc. 


I  M 


to  size  by 

Polygrada 

GROUND  NUTS 
BRAZIL  NUTS 
ALMONDS 
HAZEL  NUTS 
COCOA  BEANS,  etc. 

R.  W.  GUNSON 

(SEEDS)  LIMITED 

HEAD  OFFICE:  20/21  St.  DunsUn’s  Hill, 
London,  E.C.3  Mindiii  Lan*  1077  (SO  IIom) 
FACTORY:  Fairfield  Rd.,  Bow,  London, 
E.3.  AOvmm  0041  (4  liOM) 


Accurately  colour- 
sorted  crops 
command  premium 
prices  in  world 
produce  markets. 
Investment  with 
Sortex  machines 
ensures  higher 
profitability. 


To  meet  the 
challenge  of  todays 
fierce  competition 
Food  Manufacturers 
must  produce 
attractive  uniformly 
sized  products. 

This  the  Polygrada 
can  do  for  you. 


YOUR  BAKING  TESTS 


.  .  with  the  new  Simon 
Rotary  Test  Baking  Ovenjj 

Here's  a  valuable  addition  to  your  food  laboratory:  a  new  overt  '' 

for  accurate  tests  on  a  wide  variety  of  baked  goods.  3 

•  Slow  rotation  of  samples,  inside  stainless  steel  baking 
chamber  gives  an  even  bake. 

« 

•  Thermostatic  control  ensures  constant  heat,  even  when  oven 
door  is  opened. 

•  Ready  access  to  baking  chamber  and  electrical  components 
makes  for  easy  servicing. 

•  Handsome  outer  case  is  smoothly-finished  and  rust-proofed.  | 


Hr  hr  for  furthe 
driails.  The  Sinor 
Rotary  TrstBMrt 
oven  may  be  ibt 
answer  to  y<m 
baking  problems.  ^ 


HENRY  SIMON  LTD  •  CHEADLE  HEATH  •  STOCKPORT  y 

TELEPHONE;  GATLEY  3621  •  TELEX  66-287  i *on .i» 
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PLATE  HEAT  EXCHANGERS 


.w  f  ■ 


DE  LAVAL  Heat  Exchangers 

offer  the  most  efficient  method  of  Heating, 
Cooling  and  Pasteurising  in  the  Food, 
Chemical  and  Process  Industries. 

Their  applications  are  unlimited  and  units 
have  recently  been  sold  for: 

ANIMAL  FATS  PERCHLOUETMYLENE 
BEER  PROTEIN  LIQUORS 

BUTANE  SOLUBLE  OILS 

CAUSTIC  LIQUORS  STARCH  LIQUORS 
COFFEE  EXTRACTS  SYRUPS 
FRUIT  JUICES  TURBINE  OILS 

GELATINE  VEGETABLE  OILS 

MINERAL  WATERS  VINEGAR 
MOLASSES  WHEY 

PENICILLIN  MEDIA  WOOLGREASE,  Etc. 
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DeI^al  of  course  ! 


P.I4I  VB 
Industrial  Model 


I  O  reasows  zchy  you  should  also  choose 
lU  De  Laval: 

1  Unsurpassed  for  heat  transmission. 

2  All  stainless  steel  contact. 

3  Accessibility  of  all  liquid  surfaces  for 
inspection  and  easy  cleaning. 

4  Multi-stage  operation  can  be  arranged 
on  one  unit. 

5  Easy  extension  or  modification  to  suit 
changed  working  conditions. 

6  Small  volume  of  liquid  hold  up. 

7  No  risk  of  liquids  mixing. 

8  Small  space  requirements. 

9  Fine  limits  of  temperature  control. 

10  Several  liquids  can  be  treated  simul¬ 
taneously  in  the  same  unit. 


CONSULT 


DeIaval 


on  your  heat  exchange 
problems ...  and  all 
processes  involving 
Centrifugal  Separation 


frieeit  EniliittrlM  Divisli* 

ALFA-LAVAL  COMPANY  LIMITED  •  GREAT  WEST  ROAD  •  BRENTFORD  •  MIDDLESEX  •  Tel:  ISLeworth  1221 
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The  pilot  plant  equipment  illut- 
trated  above  will  produce  results 
comparable  to  production  lint 
installations. 


U.K.  Reprctcntmtivct: 


CORNWELL  PRODUCTS  LTD. 

56-60  HAILAM  STREET,  LONDON,  W.l 
Telephone:  LANgham  5025-6-7 


Instant  Coffee  -  Instant  Tea 


Two  cups  of  coffee  appear  to  be 
identical  until  tested. 

They  may  have  been  made  from  the 
same  blend  but  will  differ  in  flavour 
because  of  different  processing 
equipment  and  technique. 


Extraction  governs  profits 


NIRO  ATOMIZER  extraction 


plants  are  designed  for  the  accurate 
extraction  of  Soluble  solids  to  a 
pre-determined  yield  pursuant  to 
quality  requirements.  In  the  extrac¬ 
tion  the  important  yield  factors  are 
time  and  temperature. 


Modern  pilot  plant  and 
research  equipment 
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Food  manufacturer 
switches  to  Sharpies 
centrifugal  trimming 
and  fat  rendering 


It  began  one  day  in  June  when  Sharpies 
Chemical  Engineer,  Keith  Danielis,  cailed 
on  Mr.  Ciarkson  of  Pure  Foods  Ltd. 
'You’il  have  a  cieaner,  more  compact 
piant,’  said  Danielis,  'and  you'll  need 
less  labour.' 


Gets  better  quality  fat  and  meat  product 


Sharpies  engineers  supervise  installation  of 
piant  on  the  site.  Sharpies  carry  the  load  so 
that  Mr.  Clarkson  has  no  worries  or  problems. 


MKAT 

XiOAF 


Pure  Food  Products  get  two  high  quaiity  products 
which  seii  easiiy  and  proTitabiy  -  Pure  white  fat 
and  a  premium  meat  product.  Mr.  Clarkson  is  a 
happy  man  -  iess  worries  -  more  profit. 


'Now  the  piant  is  compieted  we  will  start  it  up  for 
you,'  says  Danielis,  ‘and  run  it  for  two  weeks  to 
train  your  operator.' 


SHARPLES  CENTRIFUGES  LIMITED 

Tower  Works.  Doman  Road.  Cambarlay.  Surrey. 

Tel :  Cambarlay  2601  '  Grama  :  Suparspin.  Cambarlay. 
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Stainless  Steel  K.H.C.  Pumps  are  of  the  positive  displacement 
type,  designed  specitically  for  the  clean  handling  of  all  viscous 
and  sticky  products,  as  well  as  sensitive  fluids  and  fluids  of  low 
viscosity. 

In  fact  R.B.C.  Pumps  will  handle  almost  any  product  capable 
of  being  pushed  through  a  pipe. 

18/8/3  quality  Stainless  Steel  is  standard  for  K.Ii.C. 
Pumps.  Rapid  easy  cleaning  with  exclusive  features  and  a  reason* 
able  price  make  these  Pumps  (manufactured  in  flve  sizes  with 
capacities  up  to  10,000  g.p.h.  and  for  pressures  up  to  1.^0  lb.  sq. 
in.)  most  suitable  fur  the  Pood,  Dairy,  Brewing,  Pharmaceutical, 
Chemical  and  Allied  Industries. 

Suction  and  discharge  connecnions  are  screwed  to  suit  custo¬ 
mers’  requirements,  glands  can  be  of  the  normal  stuffing  box 
type  or,  if  preferred,  P'lexibox  or  Crane  Mechanical  Cland  Seals 
can  be  lined. 

Send  for  Technical  Leaflet. 


These  days  you  do  not  have  to  put  up  with  streaming  walls  and 
dripping  roof  structure.  Seculate  prevents  condensation  by 
insulating  the  surface  and  in  highly  humid 
conditions  it  will  also  absorb  excess 
^  I  \  moisture.  It  doesn’t  matter  what  the 

L-—^  surface  is  made  of  —  metal,  plaster, 

I  concrete,  wood,  brick — anything.  With 

,  j  the  right  primer  Seculate  sticks  tight  and 

\  y  doesn’t  flake  off.  You  can  apply  it  with  a 

brush  or  spray,  and  put  an  end  to  con- 
'v  densation — in  canteens,  shower-nxfms, 

basements,  laundry  rooms,  cold  stores  etc. 
^  Fully  descriptive  literature  is  available  or 

alternatively  our  Technical  Representative  will  be  pleased  to 
discuss  your  particular  problems  on  site. 


Dept.  F.M.,  Myrtle  Road,  EASTBOURNE,  Sussex 

Telephone:  Eastbourne  6304  •  Telegraphic  Address:  Staypumps,  Eastbourne 


Concessionaires  and  Stockists  of  R.E.C.  Pumps  in  England,  Scotland  and  Wales. 
C.  P.  P^quipment  Ltd.,  Mill  Green  Road,  Mitcham,  Surrey. 
Telephone:  Mitcham  2181  (4  Lines) 


7  Cleveland  Row,  London,  S.W.i.  Tel:  WHItehall  3100. 
Works :  Welwyn  Garden  City,  Herts. 

A  MEMBER  OF  THE  FIRTH  CLEVELAND  GROUP 
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&  CO.  LTD. 

Gas  Cleaning  Division.Turnbridge.  Huddersfield 

Tel :  Huddersfield  5280  London :  Victoria  0971 
Birmingham :  Midland  6830 

A 


In  unprotected  factories,  dust  and  bacteria  are 
literally  as  free  as  air.  In  many  plants,  they  are 
unwelcome  intruders;  potentially  dangerous  to  pre¬ 
cision  equipment,  to  production  and  to  personnel. 


w.  c. 
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Two  Industrion  Electrical  Air  Filters 
installed  at  John  Smith’s 
Tadcaster  Brewery  Company  Limited. 

Each  filter  has  a  capacity  of  500  c.f.m. 


C»T 


A  .Member  of  the 
B.H.D.  Engineers  Limited 
Group  of  Companies. 


ELECTRICAL 

AIR 

FILTERS 


Industrion  Electrical  Air  Filters,  located  at  strategic 
points,  will  remove  all  airborne  contaminents 
ranging  from  60  to  .001  microns  in  size — bacteria 
averages  approximately  1  micron.  High  efficiency, 
coupled  with  the  twin  advantages  of  a  constant  low 
pressure  drop  (0.2*  w.g.)  and  low  operating  costs 
(only  100  watts  needed  to  clean  10,000  c.f.m)  combine 
to  make  the  Industrion  Electrical  Air  Filter  the  most 
effective  and  economical  solution  for  many  air 
filtration  problems. 


Full  details  are  contained  in  Publication  No.  86/39 
please  ask  for  a  copy. 


o 

m 


V 


TAKE  A  STAND  AT  THE 
NEW-LOOK  FOOD  FAIR! 

Britain’s  Food  Fair  enters  its  second  decade 
in  1962.  Appropriately,  it  will  have  a  com¬ 
pletely  new  look.  Half  a  million  people  are 
expected  to  attend,  but  that’s  not  the  only 
reason  why  you  cannot  afford  to  miss  this 
chance  of  bringing  your  products  and  your 
most  influential  customers  together  in 
perfect  surroundings. 


BRITAIN  MORE  FOOD  CONSCIOUS 

Nearly  £5,000  million  a  year  is  spent  on  food 
and  drink  (excluding  alcoholic  drinks).  This 
is  the  biggest  item  in  the  budget  of  Britain’s 
homes.  The  trend  is  towards  more  varied,  more 
exciting  food— among  the  people  who  attend 
the  Food  Fair  are  the  younger,  the  more  in¬ 
fluential,  the  pace-makers  and  trend-setters. 
These  are  your  most  important  customers. 

EXCITING  THEME -‘ADVENTURES  IN  EATING’! 

The  central  theme  of  the  Exhibition— ‘Adven¬ 
tures  in  Eating’ — has  been  chosen  so  that  the 
special  features  and  the  exhibitors  themselves 
can  meet  the  constantly  growing  demand  for 
knowledge  about  foods  and  how  to  prepare 
them— whether  they  are  new  products  or  old  | 
favourites. 


PEOPLE  EXPECTED 
IN  2  WEEKS  AT 

BRITAIN’S 

FOOD  FUR 


INTENSIVE  PUBLICITY 

With  the  aid  of  continuous  publicity  starting 
from  now  the  Food  Fair  is  sure  to  get  a  firm 
grip  on  the  public  imagination.  Then,  a  month 
before  the  Fair  opens,  a  huge  advertising  cam¬ 
paign  using  the  most  powerful  media  will 
break.  There’ll  hardly  be  a  person  in  the 
country  who  will  not  have  had  his  appetite 
whetted  by  the  phrase  ‘Adventures  in  Eating’. 

TWO  TRADE  DAYS 

Great  efforts  are  being  made  to  attract  home 
and  foreign  buyers  and  two  special  days 
(Aug.  28  and  29)  have  been  set  aside  for  trade 
visitors  only. 

OLYMPIA  (GRAND  HALL) 
AUGUST  30-SEPTEMBER  12 

For  further  information,  write  for  prospectus  to: 
General  Organiser,  Britain’s  Food  Fair, 

10  Mount  Row,  W.l  Telephone :  HYDe  Park  2983 
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Editorial 


FOOD 

Manufacture 


Editor:  Anthony  Woollen,  B.Sc..  A.R.C.S.,  A.R.I.C. 


September  1,  1%1 


Machinery  and  Equipment 


Brown  and  Poison's  New  Corn-Sweeteners  Plant  361 

A  New  Dust  Collector  for  Millers  ...  365 

Microscopy  for  the  Food  Technologist:  Sections 
and  Section  Cutting  I.  B\  S.  \f.  Charlett, 
r.R.M.S.  -  -  -  -  -  -  -  366 

How  to  Deal  with  Flies . 370 

Correspondence . 372 

Mixed  Fruit  Bars.  By  R.  Self,  ft.  L.  J.  Rolley 
and  A .  E.  Joyce . 373 

Food  in  Parliament . 377 


People . 

Overseas  News . 

Recent  Patents/New  Companies  .  -  - 

Colour  in  Packaging.  By  Faber  Birren  ami  E.  P. 
Danger . 

Packaging  Exhibition . 

Developments  in  Labelling  Materials  and 
Methods.  By  Frederick  T.  Day  •  -  - 

Packaging  Machinery  for  A.F.D.  Foods  - 


Subscription  Rates:  One  Year  £2  10s.;  Three  Years  £5.  All  post-free. 
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(Telegrams:  Lenardil,  Norwest,  London).  UNITED  STATES:  2515,  Beverly  Blvd.,  Los  Angeles  57,  California,  DUnkirk  1-2241;  681, 
Market  Street,  San  Francisco  5,  Calif.,  EXbrook  2-2612;  510  Fifth  Avenue,  Room  611,  New  York  17,  N.Y.,  YUkon  6-2477;  332,  West 
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19b,  Stockholm.  DENMARK:  Palaegade  7,  3  sal.  Copenhagen-K.  Nygaardsplads  8,  Brondbyoster,  pr  Valby. 

(®  LEONARD  HILL  LIMITED 

tompressed  air- 

COMPLETELY  OIL  FREE 


The  new  reavell  oil  free  rotary  compressor  is  based  on  the  well  known  N.R.D. 
type  compressor  exhauster.  In  this  machine,  carbon  blades  and  sealed  grease 
packed  bearings  replace  the  conventional  fabric  blades  and  ball-bearings.  The 
“RN”  type  rotary  compressor  is  designed  to  produce  completely  oil  free  air  at 
pressures  up  to  15  lbs.  per  sq.  in.  As  an  exhauster,  this  machine  works 
continuously  at  any  vacuum  up  to  20  in.  Hg.  It  is  suitable  for  coupling  to 
electric  motors  or  small  engines,  and  is  also  available  for  use  with  belt  drive. 

Oil  free  reciprocating  compressors  are  also  available  with  wet  or  dry 
cylinders  for  various  capacities  and  pressures. 

We  shall  he  pleased  to  advise  you  on  the  application  of  these  machines  to 
your  particular  problem. 


REAVELL  &  CO.  LTD. 

RANELAGH  WORKS.  IPSWICH,  SUFFOLK 

TELEPHONE:  IPSWICH  56124 


MAKERS  OF  COMPRESSORS  AND  EXHAUSTERS  FOR  ALL  INDUSTRIES 
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LODERS  and  NUCOLINE  LTD. 

tHFORMATIOM 

BULLETIH 


This  advertisement  is  one  of  a  series  of  Information  Bulletins  issued  hy  Loders  & 
Nucoline  Ltd.  Copies  are  available,  together  with  a  folder,  on  request  to  Loders 
&  Sueoline  Ltd.,  Unilever  House,  London.  E.C.4. 


Kirschner  Value  (See  Bulletin  number  15)  Neutralising  (See  Bulletin  number  10) 


The  Kirschner  \aluc  is  a  measure  of  the  water- 
soluble  steam  volatile  fatty  acids  present  which 
form  water-soluble  siber  salts. 


The  stage  in  the  refining  process  in  which  all 
free  fatty  acids  in  crude  oils  are  removed  by 
alkalis. 


A  fat  obtained  from  the  carcass  of  the  pig. 
Unlike  most  vegetable  fats,  lard,  although  hasing 
a  relatively  high  melting  point,  is  a  soft  fat  with  a 
very  smooth  consistency. 

Lecithin 

Lecithin  is  a  complex  compound  of  glycerol 
containing  phosphorous.  It  has  two  fatty  acid 
radicles  and  a  third  radicle  which  is  a  complex 
organic  base  containing  both  phosphorous  and 
nitrogen.  It  has  strong  emulsifying  properties  and 
is  also  used  as  a  mild  .antioxidant. 


Oleine 

oleine  is  the  liquid  portion  of  an  oil  or  fatty 
acid  mixture  which  has  been  separated  either  by 
fractionation  or  pressing. 

Oxidative  Rancidity 

I  he  development  of  otf-flavours  in  an  oil  or  fat 
which  is  caused  by  the  action  of  the  oxygen  in  the 
atmosphere.  The  oxygen  attacks  unsaturated 
linkages  forming  hsdroperoxides  which  react  in  a 
similar  manner  to  peroxides  and  may  be  esti¬ 
mated  as  such.  This  is  the  basis  of  the  peroxide 
value. 


Maize  Oil  (See  Bulletin  number  7). 

Maize  oil  or  corn  oil  is  obtained  from  the  germ 
of  the  maize  fruit. 


Marine  Oil 

This  is  a  general  term  applied  to  oils  obtained 
from  fish  and  marine  animals. 


Melting  Point  (See  Bulletin  number  19) 

The  melting  point  is  the  temperature  at  which 
the  change  of  state  from  solid  to  liquid  occurs. 
With  pure  glycerides  this  is  a  clearly  defined 
point,  but  since  fats  are  mixtures  of  a  number  of 
glycerides  (each  having  a  dilVerent  melting  point) 
melting  appears  to  occur  over  a  wider  range  of 
temperature. 


Milk  Fat 

The  fat  obtained  from  the  milk  of  any  mammal, 
hut  normallv  from  the  milk  of  the  cow. 


Palm  Kernel  Oil  (Sec  Bulletin  No.  4) 

This  is  an  edible  oil  obtained  from  the  kernel 
of  the  palm  fruit. 

Palm  Oil  (Sec  Bulletin  No.  4) 

The  red  oil  present  in  the  fleshy  layers  surround¬ 
ing  the  kernel  of  the  palm  fruit.  It  differs  both 
physically  and  chemically  from  Palm  Kernel  Oil. 

Penetration 

Penetration  is  one  of  the  methods  for  assessing 
the  hardness  of  a  fat.  It  consists  of  measuring  the 
penetration  of  a  standard  needle  applied  at  a 
standard  load  to  the  surface  of  the  fat. 


Phospholipid 

Phospholipid  is  a  general  term  applied  to 
compounds  formed  from  glycerides,  fatty  acids 
and  phosphoric  acids.  Small  quantities  occur  in 
many  vegetable  oils  and  are  removed  during 
refining. 


Molecular  Weight 

The  molecular  weight  of  a  compound  is  the  sum 
of  the  atomic  weights  of  each  of  the  constituent 
elements. 


Polenske  Value  (See  Bulletin  No.  15) 

The  Polenske  value  is  a  measure  of  the  water- 
insoluble  steam  volatile  fatty  acids  present  in  an 
oil  or  fat. 
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Is  the  Americanisation  of  our  industry 
a  had  thing  ^ 

Although  Britain  is  primarily  a  food  im|X)rting 
nation,  a  number  of  our  food  products,  notably  bis¬ 
cuits  and  confectionery  (not  to  mention  Scotch 
whisky)  find  a  ready  market  overseas.  The  need  to 
increase  our  exports  requires  attention  to  be  focused 
on  those  factors  of  trading  policy  and  techniques  on 
which  exports  depend,  a  thing  which  the  Exjxjrt 
Council  for  Europe  tries  to  do.  In  a  recent  booklet 
issued  by  the  Council  entitled  Trading  Opportunities 
in  Europe,  Part  /,  we  read,  for  example,  that  much 
more  business  would  be  done  if  British  manufac- 
,  turers  adopted  the  depot-stock  system,  that  the 
limited  demand  for  packed  and  frozen  foods  in  Italy 
might  increase  with  the  spread  of  the  suj)ermarket 
I  system,  that  sales  of  confectionery  and  pro\’isions 
could  be  increased  in  Austria,  that  British  goods  are 
hardly  known  in  h'rance  outside  Paris,  that  the 
j  weight  and  uninspired  design  of  British  packaging  is 
I  a  cause  of  universal  criticism.  These  and  other 
gleanings  add  up  to  the  fact  that  exports  to  various 
!  countries  could  be  improved  by  attention  to  all  these 
i  points,  but  these  are  tactical  considerations,  not 
strategic,  and  we  do  not  think  the  sum  total  of  them 
i  amounts  to  very  much. 

What  might  almost  be  considered  a  strategic 
factor,  and  one  which  we  have  never  seen  mentioned 
in  any  publication,  official  or  otherwise,  is  the  grow¬ 
ing  Americanisation  of  our  food  industry.  The  num¬ 
ber  of  British  food  firms  being  taken  over  by  Ameri- 
I  can  interests  is  growing  all  the  time,  and  the  dollar 
investment  in  the  British  food  industry  is  now  very' 
large.  Many  British  firms  are  now  owned  by  Ameri¬ 
can  industrial  empires  with  world-wide  sales  net¬ 
works,  and  the  British  firms  are  of  course  integrated 
into  these  networks  and  allocated  definite  markets. 
Purely  from  the  point  of  view  of  marketing  efficiency 
this  may  work  very  well,  but  it  may  not  be  so  bene¬ 
ficial  to  the  national  interest. 

We  know  of  an  old-established  British  food  firm 
with  extensive  export  connections  in  Europe  who 
were  taken  over  by  an  American  group.  The  British 
firm’s  export  markets  were  thereupon  considerably 


pruned  to  avoid  competition  with  the  parent  group’s 
products  in  Europe.  It  so  happ)ened  that  the  British 
firm  benefited  by  an  influx  of  American  capital  and 
by  being  incorporated  into  a  very  efficient  organisa¬ 
tion,  but  the  fact  remains  that  some  British  exports 
were  liquidated. 

This  is  happening  all  the  time  and  we  do  not  know 
how  it  affects  the  export  position.  Of  course,  to  off¬ 
set  the  loss  in  exports  there  is  the  American  capital 
invested,  but  this  capital  is  not  invested  for  nothing, 
the  investors  expect  a  return,  and  the  investments  are 
made  not  to  benefit  the  British  economy  but  the 
pockets  of  American  shareholders.  We  suggest  to 
the  Government  that  here  is  a  matter  about  which 
some  people  would  like  to  be  reassured. 


Food  and  military  stomachs 

The  theme  of  a  recent  Commonwealth  Defence  Con¬ 
ference  at  the  Royal  Military  College  of  Science, 
Shrivenham,  “  P'ood  as  a  Munition  of  War,”  con¬ 
jured  up  whimsical  mental  images  of  bombardments 
with  rotten  tomatoes  and  attempts  to  drown  the 
enemy  in  the  M.M.B.’s  surplus  milk.  Shaking  our¬ 
selves  out  of  this  reprehensible  mood  of  dreamy  friv¬ 
olity,  we  pondered  on  Wellington’s  (or  was  it  Napo¬ 
leon’s — or  Caesar’s?)  dictum,  ”  an  army  marches  on 
its  stomach  ” — (too  true,  if  you  failed  to  keep  your 
backside  well  down  it  was  liable  to  be  peppered.  It 
was  also  Wellington  who  gave  the  classic  advice — 
he  was  s|)eaking  to  a  cavalry  subaltern,  but  his  words 
are  applicable  in  every  age  and  situation :  ”  My  boy, 
never  neglect  an  opportunity  for  a  p  .  .  .”). 

There  never  has  been  a  war  which  has  not  been 
decided  in  the  last  resort  by  the  humble  toiling 
soldier,  whatever  scientific  aids  he  has  had  at  his 
disposal,  and  the  next  war  will  be  no  exception. 
Whether  it  be  fought  on  Earth  or  in  outer  sp)ace  or 
on  some  other  planet,  the  problem  of  supplying  the 
fighting  man  with  his  food  will  remain  a  basic 
strategic  factor  which,  if  not  solved,  will  nullify  the 
most  ingenious  nuclear  ironmongery. 

Speed  and  range  being  the  keynotes  of  today’s 
military  thinking,  small  wonder  that  dehydrated  food 
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increasingly  dominates  modern  logistics,  and  it  may 
1h*  regrettable  but  is  undoubtedly  realistic  to  face  the 
fact  that  even  if  A.F.D.  were  to  prove  a  commercial 
Hop  (and  we  cannot  think  that  it  will)  it  will  con¬ 
tinue  to  Ih'  develo|K‘d  for  purely  military  rt«isons 
alone. 


**  Unfit  for  human  consumption** 

These  are  harsh  words,  and  call  up  a  picture  of  footl 
that  is  putrid  or  crawling,  rnfortunately  the  legal 
interpretation  of  the  phrase  is  elastic.  Sometimes  the 
prest'iice  of  a  foreign  IxKly  is  held  to  render  the  food 
unfit  for  consumption.  Magistrates  have  at  various 
times  exonerated  pieces  of  metal  or  string,  but  have 
condemned  f(MKl  containing  fragments  of  tobacco. 

A  recent  High  ('ourt  apjw'al,  recorded  in  The 
Times,  concerned  incijHent  mould  growth  on  meat 
pie.  The  defendants  claimed  that  since  no  danger  to 
health  was  involved  a  prosecution — if  any — should 
have  Ix'en  brought  not  under  Section  8  of  the  hoods 
and  Drugs  Act,  but  under  the  milder  Sec  tion  2  which 
concerned  material  “  not  of  the  substance  or  cpiality 
demanded.” 

The  Lord  Chief  justice,  in  dismissing  the  ai)jH‘al, 
said  that  he  was  not  j)rej)ar(‘d  to  say  that  in  every 
prosecution  under  St'ction  8  it  must  be  proved  that 
the  fcMKl  was  injurious  to  health.  It  was  a  matter  of 
degree  in  every  case.  The  present  instance  was 
clearly  a  borderline  one,  and  by  imposing  only  a 
nominal  fine  the  justices  indicated  that  they  did  not 
consider  it  serious. 


Canned  foods  and  cancer 

SrKELY  canned  foo<ls  have  been  with  the  human  race 
long  enough  for  any  hazards  associated  with  their 
consumption  to  have  l>een  fully  explored.  Many 
|X‘ople  enjoying  a  rijx*  old  age  have  eaten  canned 
focKis  all  their  lives,  yet  now  we  have  Lady  Sum- 
merskill,  who  from  her  medical  training  should 
know  Ix'tter,  insinuating  in  the  House  of  Lords  that 
canned  foods  cause  cancer.  The  only  evidence  she 
adduced  was  that  a  small  community  of  nuns  in 
Africa  whose  diet  consisted  mainly  of  canned  f(K>ds 
had  a  high  mortality  rate  from  cancer. 

This  is  an  excellent  example  of  how-  |)eople  throw 
scientific  principles  to  the  winds  when  they  have  Ikh's 
in  their  bonnets.  Lady  Summerskill  must  know  that 
important  deductions  should  not  Ix'  made  without 
investigations  based  on  scientific  principles,  b'irstly, 
the  number  of  nuns  seems  much  too  small  in  relation 
to  the  number  of  jx'ople  who  eat  canned  f(X)d  for  any 
reliable  deduction  to  lx*  made.  5^condly,  no  com¬ 
parison  seems  to  have  Ix'en  made  with  a  control 


community,  so  that  statements  about  an  isolated 
community  of  nuns  mean  j)recist*ly  nothing.  Thirdly, 
Lady  Summerskill  gives  no  indication  of  the  nuns’ 
mode  of  life  or  from  what  kinds  of  cancer  they  suf¬ 
fered.  If,  as  was  likely,  they  were  medical  mis¬ 
sionaries,  it  would  be  just  as  logical  to  ascrilx-  the 
cancer  to  some  therapeutic  which  they  habitually 
handled,  or  to  some  other  factor  in  their  mode  of  life. 
Fourthly,  Lady  Summerskill  d(K‘s  not  give  any 
figures  to  show  that  the  nuns'  cancer  rate  was  indeed 
any  higher  than  that  of  any  other  community. 

It  would  be  pardonable  to  infer  that  Lady  Sum¬ 
merskill  was  prejudiced  against  canned  foods,  but 
that  sjirely  would  be  unscientific. 


Who  will  write  a  history  ? 

The  address  of  the  retiring  chairman  of  the  ImmkI 
(iroup,  .Mr.  Thomas  McLachlan,  which  survc'ved 
some  milestones  in  the  history  of  food  technology, 
should  insjare  somecMie  to  write  a  book  on  tlu*  sub¬ 
ject.  As  Mr.  McLachlan  said,  the  improv(*ment  and 
consolidation  of  food  processing  is  causing  many  very 
ingenious  jrieces  of  jrlant  and  many  jrrocesses  of  de¬ 
velopment  to  pass  rapidly  from  tlu*  scene.  He 
expressc'd  the  hojre  that  many  of  these  vvoitld  lx 
placed  on  nrord  in  their  proiMU  historical  jrosition 
Ix'fore  it  was  too  late,  and  before  they  were  for¬ 
gotten. 

It  was  unfortirnate  that  the  Food  (iroitp’s  annual 
general  meeting  clashed  w'ith  the  ojxMiing  of  the  Irish 
Sugar  ('omi)any's  A.h'.l).  plant  at  .Mallow,  and  our 
attendance  at  the  latter  function  |)revent<*d  us  hear¬ 
ing  Mr.  McLachlan's  address  in  |x*rson,  Birt  wt 
have  read  the  scrijrt  of  his  address  and  believe  that, 
subdivided  as  it  was  into  sections  dealing  with 
the  various  asixcts  of  food  technology — preservation, 
dehydration,  bottling  and  canning,  ami  the  n‘st— it 
could  well  form  the  basis  of  a  comprehensive  and 
fascinating  treatise  which  would  fill  a  gap  in  the 
literature  of  fixxl  prrx'essing. 

The  recent  pure  fixul  and  canning  celebrations 
have  awakened  interest  in  the  subject  and  many  facts 
formerly  buried  in  the  dusts  of  time  have  lx>en 
brought  to  light,  including  actual  examples  of  historic 
focxl  packs  not  previously  known  to  exist.  We  are 
sure  that  up  and  down  the  country  there  an*  in 
factory  vaults  and  scrai>heaps  many  interesting 
machines  of  long  ago  that  could  be  {)hotographed  and 
thus  recorded  for  jx)sterit\’  before  they  are  sold  to 
the  scrap  merchant.  Some  of  these  old  machines 
were  still  in  use  until  ver\-  recently,  which  testifies  to 
the  robustness  of  their  construction  and  their  ad¬ 
vanced  design  when  they  were  built. 

The  story  of  fixxl  pnx'essing  is  a  fascinating  one. 
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and  of  all  the  technologies  is  the  one  with  the  most 
human  a|)|)eal.  The  discovery  of  winemaking  and 
brewing  ov’er  6,000  years  ago,  the  development  of 
|)r(“ser\ ation  methods  from  primitive  sun  drying  and 
salting,  the  influence  of  the  discoveries  of  I’asteur 
and  others,  the  discovery  of  vitamins,  the  story  of 
margarine,  the  profound  effect  of  refrigeration — these 
and  many  other  asjx'cts  are  worthy  of  historical  re¬ 
search,  the  fruits  of  which  should  lx*  recorded  by  a 
talented  scribe. 

hocal  authorities  say  **no**  to  date 
marking 

The  health  committee  of  the  Association  of  Muni- 
ci|)al  ('orporations,  which  rej)resents  borough  coun¬ 
cils  throughout  the  country,  has  decided  to  take  no 
action  on  suggestions  that  legislation  should  lx*  in- 
tr<Kluce<l  rerpiiring  prepacked  foods  to  be  dated,  or 
alternatively  marked  with  a  code  number.  The 
committee  say  that  although  they  acknowledge  that 
a  limited  number  of  foods  are  sufh(  iently  stable  to 
lx‘  marked  in  this  way,  they  are  reluctant  to  recom¬ 
mend  legislation  which  would  inevitably  be  v’ery 
limit(‘d  in  scojx*,  involv'e  much  administrative  work, 
and  lx-  of  doubtful  advantage. 

In  this  decision  the  committee  are  only  coming 
round  to  the  conclusions  arriv(‘d  at  by  all  those  who 
delve  into  this  matter,  ^'oo<l  deterioration  (X'curs  at 
a  very  variable  and  sometimes  rapid  rate  which  is 
accelerated  by  bad  storage  conditions.  Date  stamp¬ 
ing  might  well  create  a  false  sense  of  security  and 
discourage  the  taking  of  necessary  precautions.  The 
committee  point  out  that  a  date-marking  requirement 
might  actually  hamjx'r  hxal  authorities  in  the  en¬ 
forcement  of  their  pres(*nt  powers  should  it  be  used 
as  a  defence  in  court  against  a  i)r()secution  brought 
by  a  l(Mal  authority. 

The  committee  makes  the  further  sensible  ptnnt 
that  more  gcxxl  is  likely  to  be  achieved  by  the  volun¬ 
tary  extension  of  date  marking  in  cases  where  it  is 
of  advantage  to  the  trade  and  to  the  consumer. 

Is  this  how  the  Russians  live  ? 

There  was  surprisingly  little  reference  to  the  Soviet 
Union’s  food  prcx-essing  industry  at  the  recent  Soviet 
Exhibition  in  London.  A  display  of  canned  f(K)d, 
smoked  meat  j)roducts  and  confectionery,  some  agri¬ 
cultural  machinery  and  a  model  of  a  mechanised 
piggery  for  fattening  10,000  pigs  at  a  time  were  the 
only  exhibits  of  direct  food  interest  on  view.  The 
standard  f)f  the  confectionery  packs  was  |X)or  and  the 
designs  of  the  can  labels  very*  dull.  A  high  projxir- 
tion  of  the  cans  seemed  to  be  of  aluminium. 

The  exhibition  as  a  whole  was  a  disapixuntment. 


The  inevitable  c<jmmunist  cliches  and  busts  of  Lenin 
were  to  lx*  exjx'cted,  but  as  a  presentation  of  every¬ 
day  life  in  the  U.S.S.R.  the  exhibition  was  badly 
labtdled.  The  large  array  of  very  diverse  examples 
of  Russian  industry  and  crafts  could  have  been  pre¬ 
sented  in  much  more  dynamic  fashion.  In  spite  of 
her  technological  adxances,  the  drabness  still  [x>pu- 
larly  ass(xiated  with  Russia  seemed  to  show  through. 

The  centrepiece  of  the  show,  the  gl(X)my  cavern 
of  cosmology,  endeavoured  to  make  the  most  of 
Russia’s  s|)ace  achievements  without  revealing  any 
information  of  the  slightest  value  or  interest,  two 
irreconcilable  aims.  The  result  was  that  this  section 
of  the  exhibition,  which  could  have  been  the  most 
intert‘sting,  was  merely  a  mixture  of  corn  and  ham, 
and  we  do  not  mean  the  edible  varieties.  If  the  frxxl 
pnxessing  industry  gets  as  much  pro|X)rtionate 
attention  in  the  U.S.S.R.  as  it  did  in  the  exhibition, 
Soviet  ( itizens  must  eat  extremely  ixiorly. 

Potatoes  and  bread  are  valuable  foods 

A  REXENT  letter  fnmi  Dr.  J.  (i.  Davis  in  The  Lancet 
(July  15,  p.  158)  brings  a  breath  of  fresh  air  into  tne 
diet  and  health  controversy.  It  gives  some  interesting 
figures  about  the  ix*rcentage  contribution  to  the  diet 
of  certain  foods  and  shows  that  the  value  of  bread 
and  [X)tat(xs  is  greater  than  is  generally  realised. 
PotatfX's  are  an  excellent  source  of  vitamins  with  the 
excei)tion  of  .A  and  1),  contributing  ik>  less  than  an 
average  of  34‘'o  of  a  jxrson’s  total  requirements  of 
vitamin  (',  for  example.  Bread  is  easily  the  cheafxst 
source  of  many  essential  nutrients,  contributing  2o"o 
of  a  person’s  protein,  18%  of  calcium,  21-5%  of 
iron,  24%  of  vitamin  B,,  and  23%  of  nicotinic  acid. 

“  Bread  and  milk,”  the  letter  states,  “are  indis¬ 
putably  our  two  most  important  foods.  The  average 
intake  f)f  these  two  alone  provides  29%  of  our  energy, 
36%  of  our  protein,  66%  of  our  calcium,  25%  of 
our  iron,  36%  of  our  vitamin  B,,  42%  of  our  ribo- 
flavine,  and  27%  of  our  nicotinic  acid  requirements 
at  a  cost  of  only  4s.  qd.  [xr  week.”  The  only  sub¬ 
stantial  contribution  by  fruit  and  vegetables  is  vita¬ 
min  C  and  to  a  lesser  extent  vitamin  A. 

Much  misleading  information  and  advice  is  ten¬ 
dered  to  ov  erweight  jxople  and  those  who  are  scared 
of  coronarv’  disease,  such  as  injunctions  to  cut  out 
bread  and  {X)tatoes.  In  actual  fact,  an  overweight 
jxrson  should  cut  down  on  sugar,  sugary  foods  and 
fats.  Those  who,  heeding  popular  opinion  on  the 
dangers  of  milk,  butter,  cheese,  eggs,  bread  and 
|X)tatoes,  drastically  reduce  their  consumption  of 
these  foods  or  eliminate  them  altogether,  could  easily 
upset  their  dietary  balance  and  lack  essential  cal¬ 
cium,  riboflavine,  vitamins  A,  B,  and  C  and  nicotinic 
acid. 
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“  If  fat  intake  is  to  be  redueed,”  says  the  letter, 
“[milk,  butter,  chees(',  eggs,  |M)tatoes  and  bread] 
pro\  ide  45%  of  our  energy  and  from  34  to  80%  of 
the  most  imfwrtant  essential  constituents  of  our  diet, 
while  res|K)nsible  for  only  41%  of  our  fat  intake; 
they  cost  only  c)s.,  or  less  than  a  third  of  tlie  average 
exjH'nditure  of  30s.  j)er  week  on  food.  If  the  quan¬ 
tities  of  bread  and  jx)tatoes  are  doubled  the  result  is 
an  almost  cfmiplete  diet  for  only  12s.  jx*r  week;  and 
all  these  hxxls  can  conveniently  be  bought  in  small 
units.” 

Dr.  Davis  points  out  that  there  are  many  striking 
inconsistencies  in  attempted  correlations  Ix'tween 
coronary  disease  and  the  (juantity  and  nature  of  the 
fats  consumed,  and  concludes  his  letter  with  the 
following  commonsense  advice:  avoid  extremes;  eat 
a  reasonable  amount  of  a  well-mixed  diet  with  a  little 
more  emphasis  on  fresh  fruit  and  green  vegetables 
and  less  emphasis  on  sugar  and  meat  fats;  if  over¬ 
weight,  reduce  by  eating  less,  |)articularly  reducing 
sugar  and  meat  fats;  take  an  hour’s  brisk  walk 
daily;  and  have  a  hobby.  He  also  advises:  “  If  a 
smoker,  smoke  a  piix',”  but  our  opinion,  for  what 
it  is  worth,  is  that  one  is  healthier  for  cutting  out 
smoking  altogether. 

More  science  is  wanted  in  the  fish  industry 

The  installation  in  one  of  the  Grimsby  factories  of 
the  Ross  (iroup  of  what  is  claimed  to  be  the  first  pro¬ 
duction  dielectric  fish  defrosting  unit  in  the  world 
marks  a  new  stage  in  improving  the  quality  of  the 
fish  consumed  in  Britain.  When  we  were  in  Norway 
recently  we  remarked  on  the  much  better  quality  of 
cfxiked  fish  there  compared  with  the  stale  slabs  of 
albino  chipboard  which  pass  for  cod  fillets  in  this 
country.  The  reastm  for  the  difference,  of  course, 
was  that  the  Norwegian  fish  was  fresh,  whereas  fish 
eaten  in  the  cities  of  Britain  has  been  lying  in  the 
hold  of  a  trawler  for  anything  up  to  three  weeks  or 
a  month,  inadequately  chilled  with  ice,  left  Iving  in 
the  sun  on  the  quayside  jxissibly  for  a  whole  day, 
and  consigned  to  the  doubtfully  tender  mercies  of 
British  Railways  before  it  reaches  the  retailer.  No 
wonder  by  this  time  what  is  left  of  the  fish  is  de¬ 
cidedly  the  worse  for  wear. 

(We  do  not  know  how  true  is  the  story  of  the  diner 
in  a  Grimsby  hotel  who  was  t;)!d  that  fish  was  off  the 
menu  because  the  consignment  from  Billingsgate  had 
not  yet  arrived,  but  we  can  well  believe  it.) 

Signs  that  all  this  is  changing  are  evident.  The 
day  must  come  when  all  the  fish  brought  to  these 
shores  from  distant  fishing  grounds  will  have  been 
processed  in  factory  trawlers  and  deep  frozen  at  sea. 
Already  a  number  of  these  factory'  trawlers  are  oper¬ 
ating,  and  fishing  interests  will  have  to  change  to  the 


new  methods  or  go  out  of  business.  It  is  a  wicked  I 
waste  of  Nature's  gifts  not  to  apidy  the  fruits  of  tech-  I 
nology  to  fish  preservation  in  these  days  when  hxxl  1 
production  is  urgent  as  never  Ixifore,  and  when  it  is 
becoming  increasingly  realised  that  the  sea  holds  vast  ^ 
resources  of  food  which  are  virtually  untapjXHl. 

The  fish  industry  is  notorious  for  backwardness, 
conservatism  and  refusal  tf)  apply  the  fruits  of 
modern  research.  Isolated  establishments  like  the 
Torry  Research  Station  and  a  few  enlightened  large 
firms  are  bringing  some  science  into  the  business, 
and  the  sooner  the  rest  of  the  industry  follows  suit 
the  better,  both  for  its  own  sake  and  that  of  the 
consumer. 


Pet  foods  for  humans? 

A  RECENT  article  in  the  Financial  Times  highlighting 
the  big  increase  in  canned  |X't  foods  during  the  last 
four  years  ev’oked  some  amusing  stories  about  Irish 
labourers  in  Liv’erpixil  who  ate  canned  |X‘t  food  in 
their  sandwiches,  negroes  who  ate  it  for  dinner  and 
a  Chinese  restaurant  which  serv  ed  it  regularly  to  its 
customers,  but  as  a  letter  in  a  subsequent  issue 
pointed  out,  these  stories  do  not  bear  investigation 
and  serve  merely  to  illustrate  people’s  credulity. 

Hav'ing  seen  how  pet  foods  are  made,  however,  we 
do  not  doubt  that  if  humans  did  eat  them  they  would 
not  come  to  much  harm,  for  canneries  devoted  to 
their  manufacture  are  run  on  much  the  same  hygienic 
lines  as  are  canneries  devoted  to  human  food.  It  is 
doubtful,  however,  if  pet  fixids  would  taste  very  nice 
to  humans,  yet  our  four-legged  friends  seem  to  find 
them  attractive  enough,  to  judge  by  the  increasing 
consumi)tion.  One  interesting  |x)int  arising  from  the 
corres{X)ndence  quoted  above  is  the  assertion  that 
Petfoods,  Ltd.,  is  the  Metal  Box  Co.’s  largest  single  | 
customer.  { 


Our  packaging  supplement 

Nothing  in  this  life  should  be  taken  for  granted. 
Because  this  journal  has  never  before  produced  an 
editorial  supplement  following  the  advertising  i)ages 
at  the  end  of  an  issue  does  not  mean  that  such  a  thing 
cannot  hapix'n,  and  this  month  readers  are  advised, 
if  they  have  not  already  found  out  for  themselves, 
that  right  at  the  end  of  this  issue  there  is  to  be  found 
a  32-page  supplement  devoted  to  the  perennial  topic 
of  i)ackaging.  Some  thoughts  are  offered  on  new 
lalxdling  dev’elopments,  colour  in  packaging,  ma¬ 
chines  for  packaging  A.F.D.  foods,  and  other  as|)ects 
of  packaging,  as  well  as  descriptions  of  some  of 
the  new  materials  and  machines  currently  in  the 
news. 
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A  general  view  of  the  new  dextrose  crystalliser  house  at  Brown  and  Poison’s  Manchester  factory. 


Brown  and  Poison’s  New  Corn-Sweeteners  Plant 

Dextrose  output  quadrupled 


Our  issue  for  April,  I960,  described  in  detail  Brown  and  Poisons  factory  at 
Traffbrd  Park,  Manchester,  for  the  wet-milling  of  maize  and  the  manufacture  of 
high-purity  starch  and  starch  derivatives,  including  glucose,  dextrose  and  other 
products  of  starch  hydrolysis.  The  first  section  of  the  factory  went  on  stream  five 
years  ago,  and  since  then  further  new  sections  have  been  added;  the  latest  is  the 
new  dextrose  house  which  has  (ptadrupled  dextrose  production  and  uses  a  new 
process  which  gives  a  better  product  and  makes  possible  the  manufacture  of 
high-conversion  liquid  glucose. 


UOR  many  years  the  dextrose 
monohydrate  manufactured  by 
Brown  and  Poison,  Ltd.,  and 
marketed  under  the  trade  name 
Cerelose  has  met  the  specification 
laid  down  in  the  British  Pharma¬ 
copoeia.  With  the  opening  of  a 
new  plant  for  the  production  of 
this  material,  using  a  new  process. 


the  dextrose  is  of  even  superior 
quality.  After  the  war,  an  exten¬ 
sive  rebuilding  programme  was 
launched  by  the  company,  and 
five  years  ago  the  first  new  sec¬ 
tion  of  the  factory  at  Trafford 
Park,  Manchester,  was  opened. 
Since  then  further  new  sections — 
including  the  largest  ‘  ‘  corn 
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grind”  (wet  milling  of  maize) 
operation  in  Europe — have  been 
added  from  time  to  time;  the 
latest  is  the  new  dextrose  house 
which  is  the  subject  of  this 
article. 

This  new  plant  produces  four 
times  as  much  dextrose  as  before ; 
it  also  makes  possible  the  manu- 


facture  of  liigh  conversion  liquid 
glucose. 

The  firm  siiy  that  in  the  short 
time  the  plant  has  been  in  full 
oj^eration,  production  costs  are  al¬ 
ready  markedly  less.  These  cost 
reductions  have  been  passed  on  to 
the  customer  by  lower  prices  effec¬ 
tive  since  June,  and  the  firm  sjiy 
that  the  present  price  of  Ccrelosc 
is  the  lowest  ever  in  the  l^K.  for 
dextrose  monohydrate. 

Food  uses  of  dextrose 

Dextrose  is  a  natural  sugar 
found  in  many  plants.  It  is  a 
mono-saccharide,  and  one  of  the 
two  constituent  mono-saccharides 
{)roduced  by  hydrolysis  of  suc¬ 
rose. 

The  main  reason  for  its  use 
in  food  manufacture  is  that  it 
crystallises  more  slowly,  and  in 
smaller  and  softer  crystals,  than 
sucrose.  To  some  extent  it  con¬ 
trols  sucrose  crystallisation  when 
both  sugars  are  present.  In  addi¬ 
tion  it  is  less  sweet  than  sucrose, 
and  therefore,  by  balancing  the 
two,  both  the  solids  and  sweetness 
level  can  be  controlled. 

Other  assets  of  dextrose  as  a 
constituent  of  food  products  are: 
it  is  very  readily  water  soluble;  it 
has  humectant  properties;  and 
when  heated  with  nitrogenous  sub¬ 
stances,  it  gives  a  brown  colour 
and  slight  caramel-like  flavour  to 
products  containing  it. 

Many  applications  of  dextrose 
monohydrate  are  well  established. 
It  is  used  in  biscuits  to  give  good 
colour,  and  in  biscuit  creams  for 
texture  and  flavour.  It  is  used  in 
soft  ice  cream  to  improve  texture 
and  consistency.  In  ice  lollies  it 
jirevents  the  warts  which  appear 
on  the  sides  of  lollies  made  with 
sugar  only,  and  then  kept  in  store 
for  long  {)eriods.  Dextrose  is 
being  added  to  many  soft  drinks 
because  it  improves  flavour,  and 
particularly  it  can  be  used  as  the 
glucose  source  when  a  soft  drinks 
lalx'l  contains  the  words  “with 
added  glucose." 

In  fondant  and  fudges  it  im¬ 
proves  texture,  while  it  is  added  to 
a  host  of  other  sugar  confections  to 
control  the  sweetness  and  improve 
shelf  life.  A  more  recent  applica¬ 
tion  of  dextrose  is  in  the  wine 
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Dextrose  crystals  are  freed  from  mother  liquors  in  this  row  of  semi¬ 
automatic  cycling  basket  centrifuges.  > 


trade  where  this  sweetener  is  used  Brown  and  Poison  is  marketed 
as  a  source  of  fermentable  sugars,  under  the  trade  name  Rex. 
and  also  to  give  residual  sweetness  High  conversion  liquid  glucose 
to  the  wine.  has  a  number  of  applications  i 

Dextrose  is  used  in  American-  which  cannot  be  met  by  the 
tyi^e  bread  to  give  the  particular  standard  acid  grades.  In  biscuit 
combination  of  sweetness,  rich-  manufacture  it  is  more  suitable  \ 
ness,  and  moistness  desirable  in  than  ordinary  liquid  glucose  be-  ^ 
that  product.  In  curing  brines  it  cause  it  is  able  to  give  better  ; 
is  reputed  to  give  a  brighter  and  colour  and  extended  shelf  life  to  a  ■ 
better  "lean"  which  gives  good  whole  range  of  products.  The  ) 
colour,  flavour,  etc.,  to  bacon  and  humectant  properties  of  high  con- 
hams.  version  syrup  are  particularly 

valuable  in  flour  confectionery, 
High  conversion  liquid  glucose  while  general  texture  and  flavour 

In  addition  to  dextrose  mono-  improv’ement  are  noticed  in  pro-  I 
hydrate  the  new  plant  is  making  ducts  made  with  it.  High  conver-  | 
a  high  conversion  liquid  glucose  sion  glucose  can  be  used  in  a  simi- 
of  approximately  63%  dextrose  lar  way  to  dextrose  for  soft  ice 
equivalent  (the  reducing  sugar  cream.  A  particularly  big  outlet  ^ 
content  expressed  as  dextrose  on  a  is  in  jam  making  where  up  to  25% 
dry  solids  basis  and  hereafter  re-  of  the  sugar  can  be  replaced,  with 
f erred  to  as  D.E.).  The  high  con-  a  consequent  sa\ing  in  raw  ma-  1 
version  liquid  glucose  produced  by  terial  costs.  F 
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Sugar  confectioners  particularly 
benefit  from  the  high  conversion 
liquid  glucose,  because  it  is  the 
material  most  suitable  for  high 
moisture  content  confections,  such 
as  marshmallow,  nougat,  jelly 
products  and  cream  paste  in  liquo¬ 
rice  allsorts.  The  syrup  of  canned 
fruits  containing  high  conversion 
liquid  glucose  is  more  viscous,  and 
the  general  quality  of  fruits  is  im- 
prov('d. 

THE  NEW  PLANT 

The  raw  material  for  both  dex¬ 
trose  and  liquid  glucose  is  pure 
starch,  a  material  made  at  the  fac¬ 
tory  directly  from  raw  shelled 
maize. 

For  a  description  of  the  wet¬ 
milling  of  maize  and  the  prepara¬ 
tion  of  pure  starch  the  reader  is  re¬ 
ferred  to  Food  Manufacture, 
April  it)6o,  p.  137.  Briefly,  the 
process  is  as  follows : 

Ships  containing  up  to  10,000 


tons  of  maize  sail  up  the  Man¬ 
chester  Ship  ('anal  to  the  Brown 
and  Poison  private  wharf  on  site. 
Pneumatic  devices  unload  the 
cargo  and  transfer  it  directly  to 
silos. 

As  required  the  maize  is  drawn 
from  the  silos,  thoroughly  cleaned, 
and  sent  for  steeping,  a  most  im¬ 
port  |)art  of  the  wet-rnilling  pro¬ 
cess. 

In  the  steeping  operation  a 
warm  solution  of  sulphur  dioxide 
is  circulated  over  the  maize  con¬ 
tinually  until  it  is  thoroughly 
softened  and  conditioned  ready  for 
milling.  A  two-stage  grinding 
operation  then  takes  place. 

In  the  first  grinding  a  simple 
maceration  releases  the  germ  of 
the  kernel  and  allows  it  to  be 
floated  away  in  germ  separation 
tanks.  The  remainder  of  the  ker¬ 
nel  goes  forward  for  a  more 
thorough  grinding  to  separate  the 
fibre,  gluten  and  starch. 

Sieving  in  high  speed  rotary 


screens  removes  the  fibre  from  the 
starch-gluten  mixture.  This  goes 
forward  again  for  final  separation 
by  centrifugation.  A  series  of 
hydroclones  purify  the  starch  until 
it  is  of  the  highest  possible  com¬ 
mercial  purity.  This  is  the  basic 
material  for  the  new  plant’s  pro¬ 
ducts. 


Conversion  to  sugars 

If  a  slurry  of  starch  is  com¬ 
pletely  hydrolysed,  the  ultimate 
product  is  dextrose,  because  this 
sugar  is  the  basic  building  block 
of  the  starch  polymer.  When 
dextrose  monohydrate  is  being 
produced,  a  starch  slurry  is  hy¬ 
drolysed  as  far  as  possible  to  the 
dextrose  stage. 

If  the  hydrolysis  is  taken  only 
part  way  then  the  resulting  pro¬ 
duct  contains  a  number  of  higher 
and  lower  saccharides.  Such  a 
mixture  is  liquid  glucose.  By 
conversion  to  required  reducing 
sugar  content  a  number  of  dif¬ 
ferent  liquid  glucose  grades  can  be 
manufactured.  Rex  liquid  glu¬ 
cose  has  a  dextrose  equivalent  of 
63%.  Differential  analysis  shows 
that  it  contains  approximately 
41%  dextrose,  2Q%  maltose  and 
30%  higher  saccharides  on  a  dry 
solids  basis. 


Manufacture  of  dextrose 

A  slurry  of  starch  at  carefully 
controlled  concentration  is  con¬ 
verted,  that  is,  hydrolysed,  until 
the  reducing  sugars  show  that  a 
D.E.  of  approximately  95%  has 
been  reached.  Liquor  leaving  the 
converter  is  at  a  relatively  low 
solids  concentration  and  contains 
impurities. 

In  the  first  stages  of  refining,  the 
converted  liquor  is  filtered  through 
a  rotary  precoat  vacuum  filter  to 
remove  protein.  The  filtrate  goes 
into  the  excise  tanks  where  the 
volume  is  measured  so  that  Excise 
duty  can  be  evaluated. 

The  main  removal  of  impurities 
and  colour  bodies  is  effected  by 
means  of  activated  carbon.  A 
series  of  operations  take  place  in 
which  the  liquor  from  the  excise 
tanks  passes  through  rotary  Vallez 
filters  which  have  carbon  on  their 
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leaves  from  a  previous  batch. 
Partially  purified  liquor  is  concen¬ 
trated  in  a  trij)le-effect  vacuum 
evajK)rator  to  a  ^ven  s|)ecific 
gravity  and  then  mixed  with 
fresh  activated  carbon.  After  a 
given  contact  time,  the  carbon  is 
stripped  away  on  clean  Vallez  fil¬ 
ters  and  the  carbon  left  on  the 
lea\’es  is  used  for  the  first  process¬ 
ing  stage  on  the  following  batch. 

Thus  a  counter-current  carbon 
treatment  is  used  in  which  the  par- 
tiallv  purified  liquor  is  finished  off 
with  fresh  carbon,  and  the  original 
licpior  is  partially  purified  with 
“  once-used  ”  carlx)n. 

Purified  li{iuor  at  the  desired 
D.K.  is  adjusted  to  a  given  con¬ 
centration  and  temi)erature  l)efore 
passing  to  pre-crystallisation 
tanks.  As  required  this  liquor  is 
taken  into  the  crystallisers,  which 
are  large  horizontal  tanks  fitted 
with  slow  moving  agitators  and 
cooling  coils.  Over  a  |X'riod  of  6-8 
days  the  liquor  is  carefully  c(H)led, 
a  jK'rcentage  of  an  earlier  batch  of 
crystals  leh  in  the  crystallisers 
acting  as  seed  for  the  new  batch. 

Hy  correct  cooling,  a  process 
learnt  by  long  exj)erience,  dex- 
trost'  crystals  of  the  desired  size 
and  sha|H*  are  formed.  When  the 
crystallisation  has  reached  the  re¬ 
quired  limits  the  slurry  of  crystals 
and  liquor  goes  to  semi-automatic 
basket-tyjx'  centrifuges  which  spin 
off  the  liquor,  leaving  pure  white 
dextrose  crystals  in  the  basket. 

Ha\’ing  been  ploughed  out  of 
the  centrifuges,  the  dextrose  crys¬ 
tals  are  carried  by  conveying  de¬ 
vices  into  a  hot  air  drum  dryer. 
Dextrose  crystals  run  through  the 
drum  counter-current  to  a  stream 
of  clean,  heated  air. 

At  the  end  of  the  dryer,  crystals 
are  collected  in  a  cyclone,  are 
screened,  and  drop  into  the  hopper 
of  an  automatic  weighing  and  bag¬ 
ging  device.  The  dextrose  is 
packed  in  multiwall  paper  sacks 
fitted  with  a  patent  sleeve  filling. 
The  packing  machine  operator 
simply  fits  a  fresh  bag  to  the  de¬ 
vice;  at  a  signal  he  removes  the 
filled  bags  at  correct  weight  and 
reverses  the  sleeve,  thus  sealing 
the  bag.  From  this  point  the  dex¬ 
trose  goes  into  store  for  ultimate 
despatch. 


Manufacture  of  high  conversion 
glucose 

In  some  ways  the  manufacture 
of  high  conversion  glucose  is  simi¬ 
lar  to  the  production  of  dextrose. 
In  the  first  stages  a  slurry  of  starch 
at  controlled  concentrations  is 
converted  bv  the  acid  process  to 
a  predetermined  dextrose  equiva¬ 
lent.  The  liquor  from  the  acid 
converters  is  neutralised  and 
passed  to  the  excise  tanks  for 
volume  measurements. 

Subsequently  the  liquor  is  given 
a  first  treatment  with  activated 
carbon  and  passed  to  triple-effect 
evaporators  for  ev'aporation.  At 
this  point  the  partially  refined 
liquor  goes  to  other  converters  for 
further  processing.  These  con¬ 
verters  are  large  tanks  in  which  for 
a  period  of  hours  the  temperature 
and  pW  are  carefully  controlled. 
When  the  D.E.  has  reached  63  the 


liquor  IS  drained  off,  given  a  j 

second  carbon  treatment  and  then  ■ 

sent  to  the  finishing  pans  for  con-  ] 

centra tion  to  the  si)ecific  gravity  at  ^ 
which  it  is  despatched.  i 

Particular  care  has  been  taken  j 

with  the  design  and  layout  of  ( 

plant  and  the  colouring  of  the  | 
Iniildings  and  equipment  to  give 
most  efficient  and  yet  congenial  \ 

working  areas.  As  can  be  seen  )  ( 

from  the  jihotographs,  a  modern  • 
colour  scheme  has  been  adopted  j 
on  the  advice  of  industrial  colour  j  5 
consultants.  ( 

The  accent  throughout  is  on  ( 
quality  control.  Specific  sampling  ^  t 
programmes  have  been  drawn  up  ( 

to  ensure  the  highest  quality  of  \ 
product.  As  is  common  in  factor-  j 
ies  of  this  type,  no  product  is  f 
allowed  to  leave  the  warehouse  I 
until  it  has  received  full  clearance  I  i 
from  the  control  laboratories.  I  c 
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i  (Left):  Interior  view  of  the  upper  chamber  of  the  Simon  RJ  Filter  showing  the  rotary  arm  which  provides  the  high  velocity  reverse 
jet  action  for  the  efficient  cleaning.  (Right):  The  lower  section  of  the  RJ  Filter.  Note  the  large  cloth  area  of  the  filter  units  fitted 
I  in  the  compact  machine. 


A  Xew  Dust  Collector  for  Millers 


machine  are  the  increased  effi¬ 
ciency  in  terms  of  air  to  cloth  k)ad- 
ing,  the  smooth  air  flow  of  the 
exhaust  system  at  all  times,  a  re¬ 
duction  in  operating  horsepower 
when  used  in  pneumatic  systems, 
savings  in  maintenance  and  spjace 
requirements  over  earlier  types  of 
Suction  Filter  Dust  Collectors  and 
a  saving  in  installation  costs. 


The  Simon  Reverse  Jet  Pressure 
Filter  was  originally  develoix*d  in 
North  America  to  control  dust  in 
various  industries  including  feed, 
flour,  grain,  powdered  milk,  salt, 
starch  and  sugar.  Having  been 
rigorously  tested  under  all  kinds 
of  o|X'rating  conditions,  it  has 
proved  itself  so  efficient,  say  the 
makers,  Henry  Simon,  Ltd.,  that 
it  is  now  offered  to  flour  millers  as 
an  alternative  to  the  Simon  Re¬ 
form  Filter. 

The  Reverse  Jet  Pressure  Filter 
is  extremely  simjAe  in  design,  hav¬ 
ing  only  three  moving  parts.  It 
consists  of  a  cylinder  into  which 
the  dusty  air  is  blown  tangentially. 

The  heavier  particles  drop  into 
the  hopjHT  by  the  expansif)n  and 
cyclonic  bc'haviour  of  the  air.  The 
air  then  passes  through  the  felt 
filters  from  the  outside  of  the 
sleeves,  leaving  behind  the  finer 
dust  j)articles,  and  is  sufficiently 
clean  to  be  returned  directly  into 
the  plant.  The  felt  filters  are  kept 
clean  by  a  rotating  arm  which 
blasts  air  into  each  filter  chamber  or  multiples  of  these  units.  The 
in  turn  from  the  top  of  the  machines  will  run  continuously 
cylinder.  with  little  maintenance  and  prac- 

Henr\' Simon,  Ltd.,  are  pro vid-  tically  100%  dust  filtering  effi- 
ing  two  models  of  the  filter  with  ciency. 

cloth  areas  of  260  and  320  sq.  ft.  The  advantages  claimed  for  the 
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The  Simon  Reverse  Jet  Pressure  Filter, 
a  new  dust  collecting  appliance  claimed 
to  have  practically  100  °o  dust  filtering 
efficiency. 


The  filter  sleeves  maintain  their  shape 
when  stretched  over  these  frames.  The 
photograph  also  illustrates  the  arrange¬ 
ments  of  the  large  filter  area  in  the  low 
chamber. 


Microscopy  for  the  Food  Technologist 


Sections  and  Section  Cntting-1 


By  S.  >1.  (Iharlett.  F.R.>I.S. 


i 

As  pointed  out  in  previous  articles  on  Microscopy  by 
the  author y  much  information  is  published  on  the  micro¬ 
scopical  appearance  of  food  but  comparatively  little  on 
microscopic  technique.  This  article  gives  practical 
advice  on  the  important  technique  of  cutting  sections  I 

by  hand  and  by  means  of  hand-operated  and  automatic  f 

microtomes.  i 


A  typical  binocular  microscope  of 
the  kind  used  in  food  laboratories. 


¥N  earlier  articles  dealing  with 
*  some  of  the  basic  forms  of 
microscopical  technique  as  applied 
to  the  examination  of  materials  of 
interest  to  the  food  technologist 
(see  Food  Manufacture,  March 
1956,  p.  1 14,  and  May  1956,  p. 
1^),  the  terms  Section  and 
Section  Cutting  have  frequently 
occurred.  It  was  noted  at  these 
times  that  the  subject  of  sections 
was  too  wide  to  deal  with  there 
and  then  and  that  it  was  hoped  at 
a  future  date  to  give  an  outline  of 
the  meaning  of  these  terms,  and  to 
give  brief  notes  on  the  techniques 
which  are  involved. 

It  is  hoped  that  the  description 
and  notes  given  in  this  article  will 
be  of  some  interest  and  use  to 
those  who  have  not  dealt  with  the 
subject  of  Section  Cutting,  or  dealt 
with  sections  in  any  form. 

The  techniques  to  be  described 
apply  to  animal  and  vegetable 
specimens;  the  examination  of 
such  materials  as  fibres,  metals, 
etc.,  is  rather  more  specialised  and 
cannot  be  discussed  in  detail  here. 


DEFINITIONS 

Before  we  proceed  to  discuss  the 
techniques  employed  for  the 
preparation  of  sections  it  may  be 
of  interest  and  value  to  consider 
some  of  the  terms  which  will  be 
employed  in  this  article.  This 
will  avoid  tedious  rejx'tition  and 
confusion  later  on. 

i.  Section 

Frequently  when  it  is  desired  to 
examine  specimens  by  means  of 
the  microscope  it  is  found  that  the 
specimen  is  too  thick.  In  such 
cases  a  great  advantage  is  gained 
by  the  cutting  of  very  thin  slices 
of  the  specimen  which  permit  the 
passage  of  light,  and  allow  the 
microsco|>e  to  be  focused  on 
definite  parts  which  are  to  be  ex¬ 
amined.  Such  slices  may  be 
roughly  cut  with  a  sharp  knife  or 
scalpel,  much  thinner  slices  can  be 
cut  using  a  razor  or  a  special  type 
of  knife  known  as  a  microtome. 
Whichever  technique  is  employed, 
the  ultimate  slices  are  known  as 
sections.  This  term  has  several 
sub- terms,  but  here  we  will  con¬ 
sider  only  the  two  main  types  of 
section  that  the  technologist  is 
likely  to  need. 

If  we  take  a  vegetable  or  any 
other  specimen  which  is  long  and 


thin,  and  from  this  we  cut  our  thin 
slices  or  sections  at  right  angles  to 
the  long  axis  of  the  specimen  we 
produce  cross  or  transverse  sec¬ 
tions.  ; 

If  on  the  other  hand  we  cut  our  . 
sections  ()arallel  to  the  long  axis 
of  the  specimen,  we  produce  lon^- 
tudinal  sections.  i 

If  the  sections,  whether  they  are  * 
transverse  or  longitudinal,  be  kept 
separate  and  are  arranged  in  the 
order  of  cutting  they  are  known  as 
serial  sections.  Under  certain 
conditions  of  preparation,  and  by  ■ 
a  special  method  of  cutting,  both  : 
of  which  will  be  discussed  later,  it 
is  possible  to  cut  serial  sections  in  : 
such  a  way  as  to  allow  them  to 
remain  connected  to  form  a 
ribbon.  The  value  of  serial  and 
ribbon  sections  will  be  discussed  \ 
later. 

2.  Section  Cutting 

From  the  above  paragraph  it 
will  be  obvious  that  this  term  de¬ 
fines  the  act  of  preparing  sections.  | 
By  the  professional  microscopist,  ^ 
however,  the  term  sectioning  is  I 
more  generally  used.  There  have 
been  many  ways  devised  for  the  ■ 
cutting  of  sections,  but  in  general 
these  may  all  be  classified  under 
three  main  headings: 
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(1)  free-hand  sectioning; 

(2)  hand  microtome  sectioning; 

(3)  automatic  or  semi-auto¬ 
matic  microtome  sectioning. 

3.  Microtome 

This  is  an  instrument  by  means 
of  which  it  is  possible  to  cut  very 
thin  slices  or  sections  quickly,  and 
much  more  accurately  than  could 
be  done  by  hand  alone.  It  may 
consist  of  a  very  simple  hand- 
operated  instrument,  or  it  may  be 
a  fairly  complex  piece  of  auto¬ 
matic  equipment  in  which  the 
thickness  of  the  section  is  accu¬ 
rately  controlled. 

TECHNIQUES 
1,  Free  hand  sectioning 

As  the  term  implies,  this  tech¬ 
nique  involves  the  cutting  of  sec¬ 
tions  without  the  aid  of  any 
mechanical  apparatus.  The  only 
tool  used  is  a  razor.  Opinions 
vary  as  to  the  type  of  razor  which 
will  give  the  best  results,  some 
workers  advocating  a  special 
plano-concave  razor  (i.e.  one  side 
flat,  one  side  concave),  others  sug¬ 
gest  a  double  piano  (i.e.  with  both 
sides  flat),  but  the  writer  has  found 
that  the  old-fashioned  type  of 
ordinary'  double  concave  or  ‘  ‘  cut¬ 
throat  ’  ’  razor  will  give  perfectly 
satisfactory  sections  if  used  care¬ 
fully.  The  secret  of  obtaining 
good  results  with  any  type  lies  in 
constant  practice  of  the  technique 
to  be  described. 

The  razor  should  be  shaving 
sharp,  and  freshly  stropped ;  a  few 
notes  on  the  care  and  sharpening 
of  razors  are  appended  at  the  end 
of  this  article.  Besides  the  razor 
it  is  useful  to  have  a  few  pieces  of 
elder  {)ith  or  carrot  which  have 
been  steeped  in  70%  alcohol  for 
several  days;  the  object  of  these 
will  be  clarified  below. 

A  piece  of  the  specimen  about 
1^-2  in.  long  is  prepared.  If 
the  specimen  is  large  and  thick  it 
should  preferably  be  shaped  to 
about  I  in.  square  for  con¬ 
venience.  This  is  held  in  the  left 
hand  between  the  index  finger  and 
thumb,  as  one  might  hold  a  pencil, 
for  example,  and  the  remaining 
fingers  are  used  to  steady  the  speci¬ 
men.  The  end  from  which  sections 


are  to  be  cut  is  allowed  to  protrude 
just  above  the  lingers. 

The  razor  is  now  held  in  the 
right  hand  as  if  about  to  be  used 
for  shaving  and  allowed  to  rest 
along  the  upi)er  surface  of  the 
index  finger,  the  edge  just  touch¬ 
ing  the  specimen  to  be  sectioned. 
The  razor  is  then  gently  sliced 
through  the  specimen  to  cut  the 
first  section. 

The  thickness  must  be  judged 
by  the  eye,  but  it  is  essential  that 
the  cutting  stroke  be  continuous; 
any  hesitation  or  change  in  the 
stroke  will  ruin  the  section. 

The  first  cut  is  usually  rejected 
as  too  thick  or  irregular.  A  second 
cut  may  be  taken  by  resting  the 
razor  along  the  finger,  as  described 
above,  and  then  pressing  down 
very  gently  before  cutting;  the 
flesh  of  the  finger  will  act  as  a 
spring  and  allow  very  thin  cuts  to 
be  taken,  depending  on  the 
amount  of  downward  pressure 
employed.  This  procedure  may 
be  repeated  until  it  is  not  possible 
to  cut  any  lower  down  the  speci¬ 
men  without  danger  to  the  fingers. 
At  this  stage  the  specimen  may  be 
adjusted  upwards  a  little  and  fur¬ 
ther  cutting  performed  until  the 
specimen  is  too  short  to  be  safely 
held  in  the  fingers.  Care  should 
be  taken  not  to  slice  the  side  of 
the  left  thumb. 

During  all  section  cutting  oper¬ 
ations  the  razor  should  be  freely 
lubricated  with  50%  alcohol,  using 
a  small  camel-hair  brush.  Sections 


may  be  transferred  to  a  watch 
glass  containing  alcohol  of  the 
same  strength,  using  the  same 
brush,  either  as  they  are  cut  or 
after  a  few  have  accumulated  on 
the  razor,  but  it  is  essential  that 
they  are  never  allowed  to  become 
dry.  When  the  required  number 
of  sections  have  been  cut  the  op)er- 
ator  may  treat  them  by  one  of 
the  methods  described  in  earlier 
articles,  or  one  of  those  mentioned 
later  in  this  article,  in  order  to  pre¬ 
pare  them  for  microscopical  ex¬ 
amination. 

Free  hand  sectioning  is  gener¬ 
ally  employed  for  the  rapid  exam¬ 
ination  of  specimens,  and  will  only 
be  found  useful  for  a  general 
examination.  The  hand  section  is 
rarely  less  than  75  microns  thick 
and  only  allows  the  grosser  details 
of  structure  to  be  investigated. 
The  technique  is  usually  employed 
for  vegetable  materials,  and  only 
upon  occasion  for  specimens  of 
animal  origin.  The  reason  for  this 
is  that  most  vegetable  structures 
are  fairly  rigid,  whereas  animal 
tissues  are  usually  flaccid.  The 
former  allow  the  cutting  of  thin 
sections  without  the  need  for  some 
sort  of  support  for  the  tissue  being 
cut,  the  latter  need  a  supporting 
agent  to  allow  the  thin  sectioning 
of  materials. 

It  is  possible  to  provide  support 
to  some  of  the  flaccid  specimens  by 
surrounding  with  tissue  of  a  firmer 
type,  and  this  is  where  the  elder 
pith  and  carrot  are  used.  These 


An  automatic 
microtome.  {Both 
photos  by  courtesy 
R.  &  J.  Beck,  Ltd.) 
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should  be  stored  in  70%  alcohol 
for  some  time  prior  to  use.  The 
technique  with  these  is  to  take  a 
piece  of  pith  or  carrot  and  split  it 
lengthwise  with  a  scalpel.  The 
split  faces  are  then  slightly  hol¬ 
lowed  out  to  provide  a  seat  for  the 
specimen  to  be  sectioned,  in  such 
a  way  that  the  specimen  is  gripped 
gently  but  firmly.  Sections  may 
then  be  cut  in  the  normal  manner, 
and  those  of  the  specimen  separ¬ 
ated  from  those  of  the  supporting 
material. 

Hand  sections  may  be  examined 
directly  under  the  microscope  by 
placing  on  a  clean  slide  together 
with  a  drop  of  distilled  water,  then 
covering  with  a  cover  glass  and 
examining  under  the  required 
magnification.  This  will  usually 
suffice  for  a  rough  examination, 
but  it  is  best  to  use  one  of  the  sug¬ 
gested  techniques  for  the  differen¬ 
tiation  of  structures  if  the  most 
information  is  to  be  obtained  from 
any  specimen. 

2,  Hand  microtome 
sectioning 

The  use  of  a  hand  microtome 
enables  the  worker  to  cut  some¬ 
what  thinner  and,  what  is  really 
more  important,  more  regular  sec¬ 
tions.  The  thickness  of  sections 
can  be  controlled  to  a  far  greater 
degree  than  is  possible  by  hand, 
and  one  can  rely  on  a  reasonable 
set  of  serial  sections  if  they  are  re¬ 
quired. 

Essentially  the  hand  micro¬ 
tome  consists  of  a  steel  or  brass 
cylinder  about  4  or  5  in.  long 
and  I  in.  in  inner  diameter.  At 
one  end  the  opening  cylinder  is 
surrounded  by  a  flat  table  about 
3  in.  in  diameter,  machined  flush 
with  the  end  of  the  cylinder. 
At  the  opposite  end  the  instrument 
is  fitted  with  a  bush  holding  a 
threaded  rod  which  can  be  rotated 
by  means  of  a  knurled  knob.  The 
threaded  rod  moves  a  platform  up 
or  down  within  the  body  of  the 
microtome. 

The  technique  of  using  the 
microtome  is  quite  simple.  The 
sjiecimen  to  be  sectioned  is  placed 
inside  the  cylinder,  resting  upon 
the  movable  platform.  It  is  packed 
firmly  in  place  either  by  shaping 


carrot  or  pith  to  fit  the  cylinder, 
or  by  filling  the  body  of  the  cylin¬ 
der  with  some  fairly  cool,  melted 
paraffin  wax  which  is  then  solidi¬ 
fied  by  plunging  into  cold  water. 

In  either  case  the  method  of  cut¬ 
ting  is  the  same.  The  inner  plat¬ 
form  is  screwed  upwards  until  the 
specimen  just  protrudes  above  the 
edge  of  the  cylinder,  then  the 
microtome  is  held  in  the  left  hand 
which  is  steadied  by  resting 
against  a  bench  or  table.  The 
razor  is  placed  on  the  table  of  the 
instrument  so  that  it  is  perfectly 
flat  with  the  edge  just  touching  the 
packing  now  protruding  from  the 
central  hole.  The  excess  packing 
and  specimen  are  now  sliced  off 
by  sliding  the  razor  across  the 
table  surface,  and  these  are  dis¬ 
carded.  The  specimen  is  then 
adjusted  upwards  by  means  of  the 
knurled  knob  and  the  first  section 
is  then  cut  by  again  holding  the 
razor  flat  on  the  table  surface  and 
then  sliding  across. 

As  in  free  hand  sectioning,  the 
razor  stroke  should  be  unhesitant 
and  complete  if  a  good  section  is  to 
be  produced.  Further  sections 
may  then  be  cut  by  repeating  the 
above  procedure,  until  the  re¬ 
quired  number  have  been  ob¬ 
tained.  Once  again  the  razor 
should  be  continuously  moistened 
with  50%  alcohol  during  cutting, 
and  sections  may  be  transferred  to 
alcohol  as  cut,  or  when  several 
have  accumulated  on  the  razor. 

The  thickness  of  sections  cut  by 
this  technique  is  obviously  gov¬ 
erned  by  the  movement  of  the 


screw  thread  which  operates  the 
platform  of  the  microtome.  Most 
of  the  better  types  of  instrument 
carry  some  form  of  graduated  scale 
which  enables  the  o|)erator  to 
ascertain  quite  accurately  the 
amount  the  table  is  raised  when 
the  screw  is  adjusted.  In  other 
types  of  hand  microtome,  how¬ 
ever,  no  graduated  scale  is  pro¬ 
vided  and  it  is  left  to  the  oix'rator  1 
to  work  out  the  relative  movement  I 
of  the  platform  by  relating  the 
number  of  turns  or  fractions  of  a 
turn  of  the  screw  with  the  number 
of  threads  to  the  inch.  Movements 
of  between  15  and  25  microns  can 
be  obtained  fairly  accurately. 

The  hand  microtome  may  be 
used  for  both  vegetable  and  animal 
tissues,  because  the  specimens  may 
be  packed  to  give  support  during 
cutting,  although  it  is  best  that 
animal  tissue  be  prepared  as  de¬ 
scribed  under  the  following  sec¬ 
tion. 

3,  Sectioning  with  the 
automatic  microtome 

The  use  of  the  automatic  micro¬ 
tome  for  routine  section  cutting  is 
rapidly  spreading.  The  automatic 
microtome  allows  the  cutting  of 
sections  of  the  utmost  thinness, 
with  obvious  advantages.  The 
biggest  difficulty  seems  to  lie  in  j 
the  apparently  complicated  pre¬ 
paration  of  specimens.  This  pre¬ 
liminary  treatment  is  not  as 
complicated  as  it  appears  at  first 
sight,  and  the  amateur  can  pro¬ 
duce  good  sections  if  care  is  taken 
to  follow  the  standard  procedures. 
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The  instrument  itself  is  really 
semi-automatic  for,  with  the  ex¬ 
ception  of  certain  very  specialised 
microtomes  such  as  those  used  to 
prepare  sections  which  are  only 
fractions  of  microns  in  thickness 
for  examination  by  the  electron 
microscoix*,  the  actual  cutting 
operation  is  i)erformed  by  manual 
operation  of  controls  whilst  the 
adjustment  of  the  s|)ecimen  to 
allow  sections  of  preselected  thick¬ 
ness  to  be  cut  is  fully  automatic 
and  is  made  by  preset  controls  of 
great  accuracy. 

There  are  many  forms  of  the 
automatic  microtome  in  use  at 
present  and  there  is  not  room  here 
to  deal  with  all  the  types.  One 


of  the  most  widely  used  is  the  rock¬ 
ing  microtome.  Originally  designed 
in  1885  by  the  eminent  scientist 
Sir  Horace  Darwin,  this  has  re¬ 
mained  virtually  unchanged  in  its 
basic  design,  although  various  im¬ 
provements  have  been  made  in  the 
interests  of  accuracy.  It  will  cut 
sections  with  thicknesses  adjust¬ 
able  between  2  and  24  microns. 

Essentially  it  consists  of  an  arm 
pivoted  on  special  steel  knife  edges 
so  that  it  may  be  rocked  up  and 
down,  hence  the  name.  At  one 
end  the  arm  bears  a  specimen 
carrier  to  which  the  specimen  to 
be  sectioned  is  attached.  The 
carrier  has  an  up  and  down  move¬ 
ment  of  some  two  in.  along  a 


curve  of  very  large  radius,  the 
effect  being  that  the  carrier  moves 
in  an  almost  straight  line.  The 
rocker  arm  is  actuated  by  means 
of  a  simple  manually  operated 
cord-driven  mechanism.  By  means 
of  a  very  accurate  ratchet  mech¬ 
anism  the  rocker  arm  also  moves 
a  preselected  distance  towards  a 
cutting  edge  mounted  in  a  holder 
on  the  body  of  the  microtome. 

The  specimen  is  prepared  and 
attached  to  the  holder  and  the 
rocker  is  then  operated.  On  the 
descending  stroke  of  the  arm  the 
specimen  comes  into  contact  with 
the  cutting  edge,  which  is  in  the 
form  of  a  razor  or  a  special  micro¬ 
tome  knife,  and  a  section  is  cut; 
on  the  upward  movement  of  the 
rocker  arm  the  special  ratchet 
causes  the  arm  to  move  forward  in 
accordance  with  the  thickness  of 
section  required.  The  operation 
of  the  rocker  arm  will  then  allow 
a  further  section  to  be  cut,  and  the 
whole  process  is  repeated  until 
sufficient  sections  have  been  ob¬ 
tained.  The  outstanding  feature 
of  the  instrument  is  that  each  sec¬ 
tion  remains  temporarily  attached 
to  the  cutting  blade  only  to  be  re¬ 
moved  by  the  succeeding  section, 
the  trailing  edge  of  each  section 
adheres  to  the  leading  edge  of  the 
next  and  as  a  number  of  sections 
are  cut  they  form  a  ribbon,  each 
section  in  the  ribbon  being 
directly  successive  to  that  before. 

The  ribbon  has  many  advan¬ 
tages  over  individual  sections. 
Five  or  six  sections  attached  to 
each  other  are  far  easier  to  handle 
than  individuals,  there  is  no  worry 
over  keeping  them  in  proper  suc¬ 
cession,  and  it  is  far  easier  to  pic¬ 
ture  the  complete  specimen  from  a 
series  of  sections  all  of  the  same 
thickness  than  from  any  number 
of  hand  sections  of  varying  thick¬ 
ness.  As  a  ribbon  reaches  its  re¬ 
quired  length  it  may  be  freed  from 
the  cutting  by  simply  lifting  with 
a  pair  of  blunt  forceps.  The  writer 
has  found  it  best  to  lay  ribbons  of 
sections  out  upon  a  sheet  of  black 
paper;  this  will  provide  a  contrast¬ 
ing  background  against  which  the 
sections  may  be  plainly  observed, 
and  any  faults  may  be  detected. 
Such  faults  will  be  discussed  in  the 
next  part  of  this  article. 
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The  ( ommon  House  Fly,  Mim  a 
Dontcstica. 


How  to  deal  with 

FLIES 


The  common  house  fly  “  is  probably  the  most 
dangerous  insect  to  he  found  in  this  country  " 
says  this  short  article,  which  describes  the  latest 
techniques,  devised  by  Disinfestation,  Ltd.,  of 
eliminating  this  filthy  insect  from  food  factories. 


Rats  and  mict*  siu*ak  into 
premises,  I’haroah’s  ants  lurk 
in  cracks  in  walls,  ((nkroaches 
emerge  at  night,  wasps  threaten  to 
sting,  but  the  common  house  fly 
will  brazenly  enter  any  o|H‘n  door 
or  window  and  apj)ear  to  be  virtu¬ 


ally  harmless.  Perhaps,  because 
its  habits  are  so  bold  and  the  fly 
is  such  a  familiar  sight,  many 
IH'ople  are  apt  to  take  this  filthy 
creature  for  granted  and  not  ques¬ 
tion  its  behaviour.  The  fact  is, 
however,  that  the  fly  is  a  i)rolific 


The  “  Synchro- 
mist  ”  electric 
insecticide  dis¬ 
penser. 


pest  with  a  criminal  record.  It  is 
|)robably  the  most  dangerous  in¬ 
sect  to  be  found  in  this  country 
and  consequently  it  cannot  be 
tolerated  in  the  food  factory. 

h'ood  manufacturers  jealous  of 
their  re|)utation  for  hygiene  will 
have  little  j)aticnce  with  the  hard- 
worn  jokes  which  in  the  past  have 
made  flies  a  subject  for  levity. 
They  will  have  no  cf)mpunction 
about  “hurting  a  fly,"  will  see  - 
nothing  funny  about  flies  which 
“  crawl  up  the  window,”  and  take  ■ 
no  interest  in  where  ‘  ‘  flies  go  in  f 
the  wintertime  ”  or  how  they  land  ' 
upside  down  on  the  ceiling.  Of  all 
the  everyday  expressions  concern¬ 
ing  flies,  the  only  one  they  are  ^ 
likely  to  favour  is  “  no  flies  on 
us.” 

Unfortunately,  the  fly  is  so  i 
casual  in  its  activities  that  it  is  : 
very  difficult  to  be  free  of  flies 
unless  an  effective  method  of  fly 
protection  is  in  of)eration  to  give 
the  food  manufacturer  the  neces¬ 
sary  confidence  that  there  are  in¬ 
deed  no  flies  on  him. 

It  is  true  that,  thanks  to 
modern  refrigeration  and  the  re-  ^ 
moval  of  temptation,  a  great  deal 
of  food  is  nowadays  protected 
from  the  attentions  of  flies.  But 
the  problem  remains  sufficiently 
serious  for  one  enteqjrising  re- 
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A  pressurised  spray  being  used  to  flyproof  walls,  lights  and  pendant  fittings 
where  flies  alight. 


frif'cration  salesman  to  display  in  female,  that  the  fly  menace  is  so 
his  window  a  sign  which  read:  If  great.  The  problem  is  how  to  kill 
you  followed  a  fly  for  a  day  you  quickly  even  the  solitary  fly  which 
wouldn’t  eat  for  a  week.  enters  the  premises.  Because 

What  did  the  salesman  mean  ?  there  may  be  only  a  few  flies  about 

there  is  sometimes  a  misguided 
temptation  not  to  bother  about  fly 
control,  but  flies  cannot  be  ig¬ 
nored. 


Flies  breed  on  muck 

Let  us  begin  at  the  beginning  of 
a  fly’s  short  but  sinister  life  among 
us.  An  uncovered  dustbin,  a 
dropping  pit  in  a  poultry  house,  a 
manure  heaf)  outside  a  stable, 
animal  refuse  in  the  street — all 
these  sordid  places  are  attractive  develo[)ed  for  the  effective  control 
to  flies.  This  is  where  the  female  of  flies.  Briefly,  they  consist  of 

lays  her  eggs,  for  the  larvae  breed  (a)  an  automatic  electrical  in- 

on  muck.  secticide  dispenser  providing  con- 

There  are  many  sjx'cies  of  fly,  trolled  periodic  metered  doses;  (b) 
but  the  common  house  fly,  Musca  flyproofing  large  areas  where  flies 
dowcsbca— which  is  by  no  means  alight;  and  (c)  treating  “hot 
merely  a  domestic  species — is  the  spots ’’ or  alighting  areas  favoured 
most  serious  socially  and  econ-  by  flies  with  a  more  powerful  in- 

omically.  In  less  than  a  fortnight  secticidal  formulation, 

one  female  fly  may  lay  between  These  three  methods,  which 
600  and  goo  eggs,  a  prodigious  rnay  be  used  individually  or  in 

conjunction,  are  offered  by  Disin- 


tories.  East  Grinstead,  Sussex. 
Selection  of  the  correct  technique, 
or  combination  of  techniques,  is 
decided  by  a  Disinfestation  pest 
control  expert  who  will  survey 
premises  free  of  charge  and  with- 
f)ut  obligation. 

1.  Automatic  insecticide 
dispensing 

The  Synchromist  electrically 
ojKjrated  device  is  really  an  auto¬ 
matic  aerosol,  and  it  enables  the 
f(K)d  manufacturer  to  control  not 
only  flies  but  other  winged  pests 
such  as  the  adult  cacao  or  tobacco 
moth,  Ephestia  elutella. 

In  ap[x,*arance  the  device  is  a 
neat  metal  box,  and  it  is  simply 
and  unobtrusively  mounted  on  a 
shelf  or  wall  at  least  6  ft.  from 
the  ground  and  plugged  into  a 
power  point. 

Every  fifteen  minutes  a  trip- 
meter  o{)erates  the  aerosol  and  a 
measured  quantity  of  safe,  con¬ 
centrated  insecticide  is  emitted 
into  the  atmosphere.  The  firm  say 
that  it  will  control  a  volume  of 
6,000  cu.  ft.,  and  providing  there 
is  no  great  displacement  of  air,  kill 
all  flies  present  in  the  space  within 
15  minutes. 

This  fully  automatic  method  of 
permanent  fly  (and  moth)  control  is 
claimed  to  be  ideal  for  all  premises 
where  food  is  exposed.  It  is  further 
claimed  that  the  insecticide  used 
cannot  contaminate  food  and 
offers  no  hazard  to  humans  or 
warm-blooded  animals.  It  em¬ 
ploys  a  high  concentration  of 
pyrethrum  plus  piperonyl  bu- 
toxide,  a  safe  insecticide  with  in¬ 
stant  knwk-down  properties. 

Disinfestation,  Ltd.,  supply 
units  on  a  contract  hire  basis,  or 
units  and  refil  aerosols  may  be 
purchased  from  the  company. 

The  replacement  cycle  of  the 
aerosol  is  very  economical ;  the 
12  oz.  aerosol  will  last  for  34  days 
if  operated  continuously,  48  days 
if  operated  12  hours  a  day,  and 
102  days  if  operated  8  hours  a 
day,  that  is,  switched  off  at  night. 

One  unit  is  suitable  for  con¬ 
trolling  flies  in  the  storeroom,  can¬ 
teen,  or  kitchen,  and  in  larger 
areas,  such  as  factory  production 
floors,  effective  control  can  be  ob- 
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tained  by  fitting  a  sufficient 
number  of  units  to  cover  multiples 
of  unobstructed  and  reasonably 
draught-free  spaces  of  6,000 
cu.  ft. 

2.  Flyproofing 

This  is  a  method  of  application 
which  employs  a  powerful  new  in¬ 
secticide,  and  wall  surfaces  and 
pendant  fittings  where  flies  alight 
are  treated  by  means  of  a  pressur¬ 
ised  spray  so  that  these  treated 
surfaces  become  lethal  to  flies. 
There  is  a  residual  effect  and  by 
treating  at  three  monthly  intervals 
permanent  control  is  secured 
throughout  the  fly  season. 

Disinfestation,  Ltd.,  carry  out 


Flyproofing  treatments  in  various 
establishments  where  food  is  pro¬ 
cessed,  packed,  prepared  or  con¬ 
sumed.  Recently,  a  well-known 
chain  of  supermarkets  had  every 
shop  treated  by  this  method. 

3,  Dosing  selected  areas 

Claimed  to  be  the  most  modern 
method  of  all,  the  Flytrol  tech¬ 
nique  employs  larger  concentra¬ 
tions  of  the  new  insecticide  in 
selected  areas  where  flies  are 
known  or  likely  to  alight.  This 
technique  has  been  developed  as  a 
result  of  12  months’  research  at 
the  Rentokil  Research  Labora¬ 
tories. 

The  technique  is  claimed  to  have 


many  advantages.  It  can  be  ap¬ 
plied  to  a  variety  of  sites  in  one 
building,  and  effective  control 
can  be  obtained  no  matter  how 
large  the  premises  or  how  compli- 
cated  their  layout. 

The  insecticide  is  long  lasting  so 
that  two  treatments  will  provide 
permanent  control  throughout  the 
fly  season.  Exposed  foods  cannot 
become  tainted  through  the  use  of 
this  insecticide,  and  the  chemical 
used  is  one  which  will  kill  flies 
which  have  become  resistant  to 
ordinary  insecticides. 

Free  advice  on  the  latest  tech¬ 
niques  may  be  obtained  from  the 
Pest  Advisory'  Centre,  16,  Dover 
Street,  London,  W.i  (Hyde  Park 
0061). 


Correspondence 

Stabilised  dairy  cream  not  in  the  consumer’s  interest 


Sir, 

At  last  the  Milk  Marketing 
Board  have  realised  that  dairy 
cream  is  not  sufficiently  stable 
after  whipping  for  general  use  in 
cakes  and  modern  flour  confec¬ 
tionery  production,  and  they  now 
propose  to  support  a  request  that 
it  be  permitted  to  add  a  stabiliser. 
They  even  go  so  far  as  to  say  that 
it  was  the  general  opinion  of  the 
dairy  trade  that  the  addition  of 
some  form  of  stabiliser  would  be 
an  advantage,  and  benefit  all  con¬ 
cerned  ! 

They  do  not,  however,  define 
who  they  mean  by  ‘  ‘  all  con¬ 
cerned.”  Is  it  the  dairyman — the 
baker — and  the  consumer}  It 
certainly  benefits  the  daiiy'man 
because  it  will  help  him  to  sell  an 
otherwise  difficult  product;  it  will 
help  the  baker  because  it  will 
enable  him  to  overcome  some  of 
the  many  drawbacks  of  using 
dairy  cream  in  flour  confectionery, 
but  does  it  help  the  consumer? 

To  begin  with,  the  consumer 
will  no  longer  be  getting  pure 
dairy  cream.  It  may  be  ”  stabil¬ 
ised,”  or  “fortified”  cream,  but 
certainly  not  pure  dairy  cream.  In 
fact,  once  it  has  had  an  additive 
in  the  form  of  a  stabiliser  it  is  no 
longer  dairy  cream  as  it  left  the 


cow.  So  to  start  with  it  can  no 
longer  be  called  pure  dairy  cream 
because  it  would  be  deliberately 
deceiving  the  public.  Much  play 
has  been  made  on  the  name 
“  Dairy  Cream  ”  (to  which  no  one 
has  objected)  as  it  tells  the  con¬ 
sumer  what  he  is  getting.  But  if 
the  product  is  such  as  will  require 
a  stabiliser  to  make  it  useable, 
then  the  public  must  be  told  by 
dropping  the  word  ‘  ‘  Dairy' ' '  and 
replacing  it  with  the  word 
“  Stabilised.” 

Now  comes  the  second  point. 
Why  does  dairy  cream  require  a 
stabiliser?  Is  it  because  the 
emulsion  starts  to  break  down  and 
the  moisture  seeps  into  the  cake? 
Breakdown  of  the  emulsion  is 
nature's  way  of  indicating  the 
breakdown  of  the  product,  and 
breakdown  in  dairy  cream  means 
the  rapid  increase  in  bacterial 
count.  The  addition  of  a 
stabiliser  will  remove  nature’s 
warning  but  it  will  not  reduce  the 
bacterial  build-up.  Will  the 
consumer,  therefore,  be  one  of  the 
beneficiaries  referred  to  in  the  Milk 
Marketing  Board’s  statement  that 
the  addition  of  a  stabiliser  would 
be  an  advantage,  and  benefit  all 
concerned? 

Have  not  the  Public  Health 


Authorities  stated  that  to  add 
something  to  a  product  to  mask 
the  natural  warning  of  breakdown 
can  be  dangerous,  as  it  removes 
indication  to  the  consumer  be¬ 
tween  good  and  not  so  good? 

It  rather  looks,  therefore,  that 
the  Milk  Marketing  Board  are 
trying  to  overcome  their  own 
problems  at  the  expense  of  the 
consumer.  It  is  also  an  admission 
that  pure  dairy  cream  as  such  is 
not  a  commercial  proposition  for 
use  in  modem  flour  confectionery. 

Last,  but  by  no  means  least,  if 
it  is  finally  agreed  that  a  stabiliser 
can  be  used  in  dairy'  cream,  then 
it  must  be  appreciated  that  the 
product  has  been  de-natured — it  is 
no  longer  ‘  ‘  dairy’  cream  ’  ’  but 
‘  ‘  stabilised  cream  ’  ’  and  must  be 
sold  as  such  if  the  public  are  to 
be  fully  informed  ‘  ‘  of  the  nature 
and  substance  demanded  ”  as  so 
many  Food  Inspectors  with  whom 
we  come  in  contact  constantly 
stress. 

It  is  hoped  these  important 
points  will  be  fully  considered 
when  the  matter  is  raised  with  the 
Ministry'. 

J.  Valentine  Backes, 

A.R.C.S.,  F.R.I.C.,  D.I.C., 

Virginia  Water, 
Surrey. 
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MIXED  FRUIT  BARS 


Survival  rations  and  commercial  possibilities 

By  R.  Sell,  H.  L  J.  Rolley  and  A.  L  Joyce* 

Developments  in  the  manufacture  and  packaging  of  a  range  of  dehydrated  mixed 
fruit  bars  and  similar  products  at  the  M.A.F.F.  Aberdeen  Research  Establishment 
are  described  in  this  article.  Requirements  of  a  military  survival  ration  based  on 
these  are  discussed.  A.F.D.  techniques  have  played  an  important  part  in  the  work, 
and  a  number  of  interesting  commercial  possibilities  have  arisen.  Effects  of 
moisture  content  on  texture  and  storage  life  are  discussed. 


l^ANY  of  the  general  problems 
-^’-■-of  food  science  find  their  most 
acute  application  under  the  special 
circumstances  of  military  or  ex¬ 
pedition  feeding.  Rations  for  field 
use  must  incorporate  to  the  utmost 
the  principles  of  reduction  of 
weight  and  bulk,  stability,  nutri¬ 
tional  adequacy,  palatibility  and 
ease  of  preparation;  and  in  the 
most  extreme  cases  one  must  allow 
for  the  possibility  that  no  water, 
heat  or  cooking  equipment  may  be 
available. 

VV’ith  this  in  mind,  the  Research 
Establishment  of  the  Ministry  of 
Agriculture,  Fisheries  and  Food 
developed  a  widely  accepted  meat 
bar,'  to  replace  the  traditional 
pemmican,  which  can  be  eaten  re¬ 
constituted  in  hot  water  as  a  stew, 
or  eaten  directly  without  any  pre¬ 
paration  whatever.  Several  types 
of  fruit  bars  have  also  now  been 
developed,  with  properties  which 
render  them  equally  adaptable. 
The  development  work  on  the 
composition  of  a  suitable  dehy¬ 
drated  fruit  bar  was  based  on 
apples.  Dehydrated  apple  dice 
have  been  compressed  into  blocks 
for  inclusion  in  military  type 
rations  for  some  time  but  this  pro¬ 
duct  was  not  palatable  for  dry 
eating,  even  though  when  re¬ 
constituted,  with  the  addition  of 
sugar,  it  was  a  most  acceptable 
sweet. 

With  the  introduction  of  a 
period  of  freeze-diydng  (applying 
the  new  process  of  Accelerated 
Freeze-Drying'*  '*)  the  reconstitu¬ 
tion  became  more  rapid  and  com¬ 
plete,  and  with  some  4-5  hours  of 

•  Formerly  of  Ministry  of  Agriculture. 
Fisheries  and  Food  Research  Establish¬ 
ment,  .\f)erdeen. 


freeze-drving  out  of  a  total  drying 
time  of  8  hours  the  product  was 
fully  reconstituting  in  i  minute  in 
hot  water.  Sugar  was  added  and 
stirred  in  after  reconstitution. 
This  product  was  called  accelera¬ 
ted  freeze-dried  apple  and  played 
a  very  important  part  in  the  de¬ 
velopment  of  the  fruit  bars. 

Dry  eating  v.  reconstitution 

Concomitant  experiments  were 
made  to  produce  an  apple  product 
which  was  sweetened  sufficiently 
to  permit  eating  dry  and  also 
capable  of  reconstitution  to  give  a 
hot  sweet.  For  dry  eating  the 
hardness  of  the  product  is  imp)or- 
tant,  and  it  was  ultimately  found 
to  be  extremely  difficult,  if  not 
impossible,  to  produce  a  bar  both 
reasonably  soft  and  completely 
free  from  browning  reactions  over 
a  storage  life  of  two  years  at  room 
temperature.  (It  should  be  men¬ 
tioned  that  non-enzymic  browning 
in  apple  does  not  give  rise  to  any 
marked  deterioration  in  flavour 
until  it  reaches  an  advanced  con¬ 
dition.)  It  was  also  found  that 
for  softness,  the  sugar  in  the 
sweetened  product  needed  to  be  in 
the  crystalline  form,  as  in  a  fon¬ 
dant,  and  not  in  the  solid  solution 
state  of  a  boiled  sweet. 

The  effects  of  sugar  on  the  re¬ 
constitution  characteristics  of  the 
material  were  two-fold;  namely, 
sugar,  whether  present  in  a  solid 
solution  with  the  fruit  juices  or 
in  crystalline  form,  depressed  the 
amount  of  water  taken  up  by 
the  product  by  approximately 
half;  furthermore,  if  sugar  were 
present  in  the  “glassy"  state, 
reconstitution  in  hot  water  re¬ 
quired  only  one  to  two  minutes 


without  any  simmering.  If  in 
the  crystalline  form  some  ten 
to  fifteen  minutes  was  necessary. 
It  therefore  appjeared  to  be  impos¬ 
sible  to  combine  all  the  best  attri¬ 
butes  of  a  survival  ration,  i.e. 
complete  and  rapid  reconstitution 
with  excellent  palatibility  in  dry 
and  reconstituted  state,  in  the 
same  material. 

In  all,  some  seventeen  different 
fruit  mixtures  were  developed  with 
the  sugar  present  in  the  form  of  a 
solid  solution.  The  more  pala¬ 
table  combinations  were  subse¬ 
quently  produced  with  the  sugar 
in  crystalline  form ;  at  first  by  the 
use  of  an  interrupted  drying  tech¬ 
nique  on  the  sweetened  mixture 
and  finally  by  blending  icing  sugar 
together  with  freeze-dried  apple 
and  a  binding  agent. 

Two  further  types  of  bar  were 
developed,  one  based  on  apple  and 
an  apple-juice  toffee  known  as  an 
apple  toffee  bar,  the  other  on  sun- 
dried  fruits,  e.g.  dates  and  raisins 
with  mixed  nuts  and  milk  powder. 
The  latter  was  definitely  for  dry 
eating  and  was  designed  to  be 
higher  in  calorific  value  and  pro¬ 
tein  content. 


MANUFACTURE 
Raw  materials 

Four  varieties  of  apples  were 
used  in  these  experiments,  namely 
Bramley  pippin,  Sturma  pippin. 
Grenadier  and  Lord  Derby.  The 
first  was  the  apple  of  preference 
and  was  best,  both  in  respect  of 
ease  of  drying  and  rapidity  and 
completeness  of  reconstitution,  if 
used  when  ripe  after  a  period  of 
indoor  storage  at  room  tempera- 
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ture  in  December,  or  from  cool 
storage  in  early  spring  or  gas  stor¬ 
age  in  late  spring. 

The  other  tree  fruits  used,  i.e. 
apricots  and  jieaches,  required  to 
be  fully  ripe  or  else  the  flavour  was 
poor  and  reconstitution  slow  and 
incomplete.  Yellow  peaches  gave 
the  product  a  better  colour  than 
white,  but  it  proved  difficult  to  ob¬ 
tain  imported  yellow  peaches  with 
a  good  flavour.  In  fact  colour  had 
often  to  be  sacrificed  in  the  interest 
of  flavour,  and  white-fleshed  des¬ 
sert  varieties  were  employed.  In 
the  product  containing  pineapple, 
best  results  were  obtained  using 
pineapple  from  the  Azores.  The 
ginger  used  was  crystalline  root 
ginger,  and  care  was  needed  in 
selection  of  this  as  some  brands 
were  much  weaker  than  others  and 
resulted  in  a  lack  of  ginger  flavour 
in  the  product. 

The  other  fruits  employed  were 
those  commercially  available  in 
local  w’holesale  markets  and  in  the 
case  of  the  citrus,  attention  was 
paid  to  the  conditions  of  the  outer 
skin  which  required  to  be  well 
coloured  and  free  from  blemishes. 

Preparation  of  accelerated  freeze- 
dric^  apple  dice,  etc. 

Apples  of  suitable  maturity 
were  cored,  jjeeled  by  hand, 
soaked  in  a  i%  sodium  sulphite 
solution  for  5  minutes  (to  prevent 
enzymic  browning),  then  stored  in 
water  until  required.  For  dehy¬ 
dration  the  apple  was  cut  into  «  x 
I  X  i®«  in.  dice  in  an  l^rschel  dicer. 
The  dice  were  then  loaded  into  the 
A.F.D.  cabinet*’ ‘  at  a  loading 
of  2  lb.  per  square  foot. 

To  the  apple  prior  to  dehydra¬ 
tion  could  be  added  citrus  pulp, 
apricot  or  peach  (as  dice  or  slices) 
or  wild  brambles  or  blackberries. 
These  fruit  combinations  without 
sugar  gave  excellent  quick-cook¬ 
ing  fruit  mixtures.  Apricots, 
peaches  and  brambles  would  also 
dehydrate  by  themselves  to  give 
an  excellent  product. 

Preparation  of  A.F.D.  apple,  etc., 
with  sugar  in  solid  solution 

In  the  ver\^  first  experiments  it 
was  found  that  when  granulated 
sugar  was  mixed  with  apple  dice 
in  quantity,  there  was  sufficient 


moisture  available  on  the  wet  sur¬ 
face  of  the  dice  to  dissolve  an  ap¬ 
preciable  amount  of  the  sugar. 
This  resulted  in  the  dice  being 
bathed  in  strong  syrup,  and  in 
consequence  water  diffused  out  of 
the  dice  and  the  volume  of  the 
syrup  increased  rapidly.  This 
syrup  was  lost  when  the  mixture 
was  placed  on  the  trays  of  the  dry¬ 
ing  cabinet;  a  large  proportion 
ran  off  in  loading  and  the  re¬ 
mainder  rolled  off  as  a  foam  when 
it  boiled  under  reduced  pressure  in 
the  cabinet. 

The  syrup  formation  was  over¬ 
come  in  two  different  ways;  the 
first  was  by  straining  off  and  con¬ 
centration  in  a  steam  jacketed 
pan,  the  resulting  apple  “  toffee  " 
being  mixed  with  the  A.F.D. 
apple  dice  during  the  last  hour  of 
drying.  The  product  will  lx>  de- 
scrilx'd  later  in  the  paper. 

The  second,  more  easily  man¬ 
aged,  technique  was  to  submit  the 
apple  dice  to  hr.  vacuum  dehy¬ 
dration,  with  a  very  high  rate  of 
heat  input  to  prevent  evajK)rative 
freezing,  before  mixing.  If  the 
dice  were  allowed  to  freeze  and 
undergo  any  freeze-drying  during 
this  preliminary  dr>dng  period, 
then  on  removal  from  the  cabinet 
they  thawed  and  produced  an  even 
worse  drip  problem. 

During  the  hours  preliminary 
drying  the  apple  dice  lost  in  the 
region  of  to  ^  the  water  content. 
On  removal  from  the  cabinet 
granulated  sugar  was  mixed  in  the 
proportion  set  out  in  Table  i.  If 
other  fruits  were  required  they 
were  best  added  at  this  stage,  apri¬ 
cots  and  peaches  as  dice  in  J  in. 
form,  the  fruit  first  being  halved, 
stoned  and  sulphured;  brambles 
and  cranberries  as  whole  berries; 
bananas  as  slices;  coconut  desic¬ 
cated;  ginger  diced.  Citrus  fruit 
had  the  outer  layer  of  peel  re¬ 
moved  and  retained.  The  peel  was 
subsequently  milled  with  the  flesh 
in  the  ratio  of  2:10  and  the  pith 
was  discarded. 

The  appropriate  blend  of  fruits 
and  sugar,  thoroughly  mixed,  was 
then  dehydrated  on  aluminium 
trays  bv  the  technique  already  de¬ 
scribed.  The  product  was  in  the 
form  of  brittle  sheets,  the  particles 
of  fruit  being  embedded  in  a  clear 


and  glossy  matrix  like  a  boiled 
sweet. 

Preparation  of  A.F.D.  apple,  etc., 
with  sugar  in  crystalline  form 

The  production  of  material  with 
sugar  in  the  crystalline  form  ap¬ 
peared  to  be  one  way  of  overcom¬ 
ing  the  hardness  of  the  above 
j)roduct.  Three  methods  of  pro¬ 
duction  were  tried: 

1 .  By  subjecting  the  above  ma¬ 
terial  to  a  temperature  of  37 °C. 
(provided  moisture  content  was 
less  than  4*3%)  for  about  7  days 
and  so  inducing  sugar  crystallisa¬ 
tion.  This  method  had  the  disad¬ 
vantage  that  browning  reactions 
were  very  definitely  accelerated. 

It  was,  however,  found  that  in  ma¬ 
terial  containing  a  projK)rtion  of 
ripe  apricot,  crystallisation  com¬ 
menced  within  six  weeks  of 
making,  without  an  initial  ix’riod 
at  37°C. 

2.  If  the  material  were  removed 
from  the  drying  cabinet  once  the 
majority  of  the  thermocouples  in 
the  material  had  reached  40- 
45®C.,  i.e.  to  2  hours  before 
drying  was  complete,  and  rapidly 
mixed  in  a  mechanical  mixer,  fol¬ 
lowed  by  spreading  on  to  a  slab, 
then  sugar  crystallisation  took 
place  immediately.  Without  non¬ 
sticking  surfaces  this  technique 
was  difficult  to  handle.  It  was 
successfully  modified  in  a  specially 
designed  laboratory  scale  plant. 

In  this  raw  apple  dice  and  sugar 
were  mixed  in  a  glass  vessel  im¬ 
mersed  in  hot  water  at  50-60 °C. 
The  vessel  was  evacuated  to  i  mm. 
mercury  absolute  pressure,  and 
the  contents  stirred  by  a  scraper 
blade.  This  gave  rise  to  a  very 
stiff  paste  with  the  sugar  in  the 
crystalline  form  and  containing 
apple  dice.  This  would  probably 
be  worth  trying  out  on  a  large 
scale  with  a  steam  jacketed  pan 
under  vacuum. 

3.  The  final  method  employed 
and  the  one  found  under  the  pre¬ 
vailing  circumstances  to  be  most 
expedient  was  to  make  icing  sugar  i 
into  a  paste  with  apple  juice  or  cit¬ 
rus  pulp,  then  mix  in  A.F.D. 
apple  dice.  The  proportions  em¬ 
ployed  were — A.F.D.  apple,  14 
parts,  comminuted  citrus  pulp  Q 
parts  and  icing  sugar  28  parts.  If 
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Table  I.  Analyses  of  Fruit  Mixes 


A  =  Apple 

B 

=  Banana 

C  = 

Coconut 

D  =  Date 

G 

=  Grapefruit 

Gn  = 

Ginger 

Cr  =  Cranberry  Apr 

=  Apricot 

L  = 

Lemon 

0  =  Orange 

R 

=  Raisin 

P  = 

Peach 

S  =  Sugar 

Br 

=  Brambles  or 

Blackberries 

Compounds 

Ratio  of 

Drying  Moisture 

Titratable 

Cats-I 

components 

ratio 

content 

acidity 

100  g. 

(fresh  trimmed  wt.) 

% 

MI.N.NaOHI 

100  g. 

A 

_ 

8  0  :  1 

400 

_ 

290 

Apr 

— 

8  0  :  1 

400 

— 

250 

AS 

5  :  1 

2  7  :  1 

406 

365 

354 

AR 

5  :  2 

3  6  :  1 

465 

408 

322 

AD 

3  :  2 

2  6  :  1 

429 

220 

293 

A  Gn  S 

10  :  3  :  2 

2  7  :  1 

503 

565 

357 

A  Apr  S 

2:2:1 

3  4  :  1 

503 

295 

350 

A  B  S 

8:6:1 

4  6  :  1 

366 

304 

327 

APS 

S  :  2  :  1 

4  4  :  1 

507 

540 

357 

ACrS 

20  :  5  :  6 

3  5  :  1 

443 

850 

339 

A  Apr  S  Gn 

7  :  6  :  3  :  1 

3  3  :  1 

— 

— 

368 

A  PS  Gn 

32  :  IS  :  8  :  4 

3  5  :  1 

4  81 

31  0 

357 

A  L  S 

40  :  3  :  12 

3  3  :  1 

478 

460 

357 

AOS 

40  :  3  :  12 

3  4  :  1 

408 

340 

364 

AGS 

40  :  3  :  12 

3-3  :  1 

450 

300 

375 

A  B  0  S 

45  :  25  :  6  :  13 

3  4  :  1 

4  35 

180 

347 

A  B  L  S 

45  :  25  :  6  :  13 

3  5  :  1 

5  12 

355 

339 

A  B  0  C  S 

20  :  10  :  3  :  5  :  6 

2  6  :  1 

403 

200 

439 

A  B  L  C  S 

20  :  10  :  3  :  5  :  6 

2-9  :  1 

488 

31  8 

428 

Br 

_ 

6  0  :  1 

400 

— 

— 

A  Br 

5  :  1 

7  0  :  1 

400 

— 

— 

desired,  water  or  apple  juice  was 
used  to  replace  the  comminuted 
citrus  pulp.  Citric  acid  and  as¬ 
corbic  acid  were  added  if  required 
(see  below). 

In  all  the  above  variations  the 
product  could  be  moulded  into 
slabs  in.,  and  when 

these  had  hardened  they  could  be 
cut  into  individual  bars.  This 
material  tended  to  have  a  moisture 
content  in  the  range  8-io%,  and 
in  consequence  to  obtain  the 
necessary  storage  life  for  military 
purjK)ses  it  had  to  be  after-dried  in 
the  vacuum  cabinet  at  a  tempera¬ 
ture  of  50°C.  for  hours  to  give 
a  final  moisture  content  of  2-4% 
(with  some  loss  of  softness). 

The  last  tvix*  of  bar  develojx'cl 
was  made  from  milling  nuts  and 
‘  ‘  sun-dried  ’  ’  fruits  together  with 
whole  milk  powder  and  ascorbic 
acid.  The  mixture  was  wr)rked 
into  a  slab  with  care  not  to  squeeze 
out  the  nut  oil.  For  the  cheapest 
bars  “roast  peanuts,"  Iraq  dates 
and  milk  pr)wder  were  used,  but  a 
variety  of  ingredients — cashews, 
brazils,  hazelnuts,  pecans,  wal¬ 
nuts  and  fruit,  raisins,  apricots, 
figs,  prunes,  pears  and  bananas — 
was  tried. 

The  slab  of  mixture  after 
hardening  could  be  cut  into  bars 
and  these  appropriately  wrapjied. 
No  vacuum  dehydration  was  used 
on  this  material. 

Analytical  determinations 

The  analyses  in  Table  i  were 
pt*rformed  on  dehydrated  material 
unless  otherwise  stated. 

The  moisture  contents  were  de¬ 
termined  using  the  vacuum  oven 
technique  (A.O.A.C.*)  and  titra- 
table  acidity  by  the  A.O.A.C. 
method.'" 

Ascorbic  acid  determinations 
were  carried  out  on  a  range  of 
these  products  using  a  modifica¬ 
tion  of  Curtis’s  method.^  The 
figures  obtained  showed  variation 
of  between  30  and  40  mg.  of  ascor¬ 
bic  acid  per  100  g. 

CcK)king  ratio  followed  veiy^ 
closely  the  drying  ratio  except  in 
mixtures  containing  ginger,  where 
it  was  approximatelv  20%  lower, 
presumably  caused  by  ginger  sup¬ 
pressing  the  moisture  uptake  of 
the  apple. 


PACKAGING 

It  was  difficult  to  compress  and 
package  the  A.F.D.  apple  since  it 
was  brittle  and  readily  shattered. 
If  compresed  too  much  it  also  be¬ 
came  very  difficult  to  reconstitute. 

Moulding  and  packaging 

By  the  use  of  pressures  of  the 
order  of  600  p.s.i.  with  dwells  of 
10-15  seconds,  blocks  have  been 
made  retaining  the  very  rapid 
reconstituting  properties  of  the 
A .  F .  D .  dice .  These  blocks  are  not 
suitable  for  vacuum  packaging, 
since  the  atmospheric  pressure 
exerted  by  the  package  is  sufficient 
to  crush  the  block  and  destroy  its 
internal  structure  entirely.  This 
is  in  fact  true  for  all  these  types  of 
material. 

The  moulding  of  the  A.F.D. 
apple  and  sugar  and  mixed  fruits 
with  sugar  in  solid  solution  proved 
very  difficult.  It  was  found  pos¬ 
sible  to  remove  the  product  as  a 
‘  ‘  mat  ’ '  from  the  drying  tray 
while  still  thermoplastic.  This 
mat  could  be  guillotined  into  rec¬ 
tangular  blocks  similar  to  choco¬ 
late  bars,  and  might  have  pro¬ 
vided  a  practicable  solution  if 


suitable  non-sticking  surfaces  had 
been  available. 

All  the  mixtures  based  on  sugar 
in  the  crystalline  form  were 
moulded  into  an  aluminium  grid 
in  a  flat  tray,  and  when  hardened 
the  grid  was  removed  and  the  slabs 
cut  into  suitable  bars.  For  long 
storage  these  had  to  be  after-dried 
from  8-10%  moisture  content 
down  to  3-4%,  but  not  without 
some  loss  of  softness.  The  nut  bar 
material  could  be  cut  into  bars 
from  the  slabs. 

The  prime  consideration  in 
packaging  of  the  bars  containing 
apple  and/or  sugar  and  other 
fruits  in  various  combinations  was 
the  exclusion  of  moisture.  Apart 
from  packaging  in  tins  it  was 
found  possible  to  use  Metathene 
pouches  with  some  success.  Vac¬ 
uum  packing  was  not  successful 
for  reasons  already  stated. 

In  the  case  of  the  nut  bars  such 
experience  as  was  obtained  with 
storage  life  suggested  the  need  for 
an  inert  atmosphere,  which  could 
not  be  obtained  by  vacuum  pack¬ 
aging  as  the  atmospheric  pressure 
exerted  by  the  wrap  squeezed  out 
the  oil,  and  which,  therefore,  de¬ 
manded  gas-packing. 


Food  Manufacture — September,  1961 


375 


Storage  life 

The  apple  tyi^e  bars  will  last 
from  two  to  four  years  in  temperate 
climates,  de[)en(ling  on  the  mois¬ 
ture  content.  If  this  is  l^elow  4% 
very  little  if  any  discoloration 
due  to  non-enzymic  browning  will 
take  place.  Apple  products  will 
tolerate  a  considerable  amount  of 
non-enzymic  browning  before  any 
deterioration  in  flavour  occurs. 
The  accelerated  freeze  dried  apple 
without  sugar  is  still  quite  edible 
after  nearly  four  years  of  temper¬ 
ate  storage.  There  is  much  less 
knowledge  on  the  storage  life  of 
the  nut  bar  product,  but  there  is 
evidence  to  suggest  that  they 
would  require  an  inert  atmosphere 
for  satisfactory  storage. 

DISCUSSION 

In  this  pai>er  an  endeavour  has 
l)een  made  to  outline  most  of  the 
methods  and  products  which  were 
investigated.  The  reason  for  any 
one  of  them  l)eing  discontinued 
was  quite  often  ex{X‘diency  and 
lack  of  suitable  equipment,  not 
necessarily  lack  of  palatability. 
The  method  finally  adopted  for 
the  prf)duction  of  fruit  bars  was 
that  based  on  the  use  of '  icing 
sugar.  This,  with  the  limited 
equipment  available,  was  the  most 
rapid  method  of  production. 

Commercial  possibilities 

By  including  a  description  of 
the  types  discontinued  it  is  ho|)ed 
that  interest  may  be  stimulated  in 
these  materials  since  they  had  very' 
distinct  merits,  e.g.  the  use  of 
apple  dice  in  combination  with  in¬ 
verted  sugar  could  give  rise  to  a 
new  type  of  boiled  sweet.  Also, 
under  certain  conditions,  this  pro¬ 
duct,  although  hard,  could  be 
considered  for  use  in  a  survival 
ration.  The  apple  toffee  product 
also,  with  more  experimentation 
and  suitable  equipment,  could  well 
have  a  wide  variety  of  uses.  By 
describing  the  methods  employed 
in  the  making  of  these  bars  it  is 
hoped  that  others  will  obtain  en¬ 
couragement  to  ex|)eriment  with 
modifications  rather  than  assume 
these  types  of  product  are  impos¬ 
sible  to  produce. 

Throughout  this  work  there  was 


a  diversity  of  opinion  on  what  was 
the  most  acceptable  type  of  bar. 
Those  who  normally  chew  boiled 
sweets  preferred  the  sugar  as  a 
solid  solution.  Others  preferred 
the  sugar  to  be  crystallised.  It 
was  interesting  to  note  that,  for  a 
given  quantity  of  sugar,  the  solid 
solution  was  much  less  sweet  than 
the  crystalline  form.  This  is  a 
very  important  jxiint  when  it  is 
remembered  that  sugar  is  the  least 
exjjensive  ingredient.  It  was 
thought  advisable  to  add  citric 
acid  in  order  that  the  material 
with  crystalline  sugar  should  re¬ 
tain  a  “  clean  ”  flavour  and  avoid 
sickliness.  It  was  also  found  pos¬ 
sible  to  add  vitamin  C  (ascorbic 
acid)  to  each  of  these  mixes  and 
so  provide  an  adequate  dietary 
source  of  this  vitamin. 

The  apple  toffee  bar  was  soft 
but  extremely  sticky ;  it  was,  how¬ 
ever,  very  popular  with  those  who 
tasted  it,  but  the  handling  difficul¬ 
ties  and  lack  of  suitable  non-stick¬ 
ing  equipment  prevented  its  ever 
being  made  in  quantity.  Towards 
the  end  of  this  study  small  scale 
laboratory  experiments  were  con¬ 
ducted  in  which  the  apple  toffee 
was  made  from  boiled  sugar  and 
apple  juice  by  stirring  in  A.F.D. 
apple  dice  before  allowing  to  set. 
This  product  showed  verv’  definite 
promise. 

As  stated  in  the  introduction,  it 
proved  imjwssible  to  combine  all 
the  desired  features  in  one  bar 
since  rapid  and  full  reconstitution 
could  not  be  combined  with  ac¬ 
ceptable  dry  eating.  It  was,  how¬ 
ever,  possible  to  obtain  in  the  solid 
solution  bar  a  fairly  good  product 
for  dry  eating  and  an  excellent 
reconstituted  product  except  that 
water  uptake  was  reduced  by  half 
compared  to  apple  alone.  This 
fact  did  not  in  any  way  destroy 
the  reconstituted  texture.  The 
bar  containing  the  coconut  did 
not  have  a  very  inviting  appear¬ 
ance,  although  the  taste  was  quite 
pleasant.  The  apple  toffee  mix¬ 
ture  stewed  up  very  quickly  to 
give  a  product  with  an  excellent 
flavour  of  “  oven  baked  apple.” 

One  of  the  mixtures,  namely 
apple,  apricot,  pineapple  and 
sugar,  when  cooked  made  a  very 
pleasant  salad,  and  the  appear¬ 


ance  was  improved  by  the  use  of 
the  apricot  as  thin  slices.  The 
bars  with  crystalline  sugar  made 
excellent  dry  eating  but  were  slow 
to  reconstitute,  and,  in  conse¬ 
quence,  were  not  very  suitable  for 
a  dessert. 

Several  of  the  mixtures,  includ¬ 
ing  those  prepared  without  and 
with  sugar  (as  solid  solution) 
could  be  thickened  with  cornflour 
and  egg  yolk  to  give  a  rich  flan 
filling,  the  apple  being  used  as  a 
suitable  carrier  and  diluent  for  a 
more  expiensive  flavour.  The 
non-sweetened  materials  not  only 
took  up  more  water  but  were  in¬ 
stantaneously  reconstituting  in 
warm  water.  For  the  larger  pieces 
of  apricots  and  peaches,  e.g. 
halves  and  slices,  the  skin  needed 
to  be  removed  prior  to  dehydra¬ 
tion. 

From  these  investigations  it  has 
been  possible  to  show  that  accel¬ 
erated  freeze  drying  can  either 
produce  suitable  components  for 
making  up  fruit  bars  for  survival 
ration  purposes  or  produce  the  bar 
itself  from  a  mixture  of  ingre¬ 
dients.  Also  the  com{X)nents 
themselves,  by  virtue  of  their  ex¬ 
tremely  rapid  reconstitution,  have 
a  considerable  potential  as  the 
basis  of  desserts. 
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FOOD  IN  PARLIAMENT 

U.K.  Food  Prices  are  low,  says  Minister 


F(K)D  prices  in  Britain  are  rela¬ 
tively  low,  said  the  Agriculture, 
Fisheries  and  Food  Minister,  Mr. 
Christopher  Soames,  turning  down 
a  proix)sal  in  the  Commons  for  an 
investigation  into  the  U.K.’s  food 
distribution  system. 

The  M.P.  who  urged  this  step, 
Mr.  William  Hamilton  (Labour, 
Fife  W.),  declared  that  food  prices 
in  this  country  were  higher  than  in 
some  Continental  countries,  de¬ 
spite  the  £250  million  in  subsidies 
paid  to  farmers.  Mr.  Soames  re¬ 
plied  that  the  £250  million  repre¬ 
sented  only  5%  of  the  total  cost  of 
food  here. 

Mr.  Gerald  Nabarro  (Conserva¬ 
tive,  Kidderminster)  said  that  with 
the  sole  exception  of  Norway, 
prices  of  all  basic  foods  in  British 
shops  were  lower  than  those  in  any 
West  European  country. 

The  Minister  remarked  that  it 
was  difficult  to  be  too  dogmatic 
about  food  prices  in  different 
countries  because  of  the  different 
types  of  foods,  different  standards 
and  varying  systems  of  distribu¬ 
tion. 

Chemical  additives  again 

The  effect  upon  human  health  of 
chemical  additives  used  in  the 
preparation  of  food  was  again 
raised.  Mr.  Donald  Wade  (Lib¬ 
eral,  Huddersfield  W.),  called  for 
action  to  safeguard  the  public 
from  harmful  consequences. 

Mr.  Soames  said  there  were 
already  arrangements  for  con¬ 
trolling  the  use  of  chemicals  for 
this  purpose.  Chemical  additives 
used  in  the  preparation  of  food 
were  watched  over  by  a  Sub- 
Committee  of  the  Food  Standards 
Committee.  Regulations  were 
made  under  the  Food  and  Drugs 
Act  to  control  the  presence  of 
chemicals  in  food  when  this  was 
necessary  for  the  protection  of 
consumers. 

Milk  and  bread:  considerations 
“well  forward** 

When  an  M.P.  sought  a  Gov¬ 
ernment  statement  of  policy  in  the 


light  of  the  Report  of  the  Cook 
Committee  on  Milk  Composition 
in  the  U.K.,  the  Minister  said  that 
consideration  of  this  complex  sub¬ 
ject  was  well  forward. 

He  hoped  to  discuss  its  implica¬ 
tions  with  both  sides  of  the  dairy 
industry  and  with  other  interested 
organisations  before  the  end  of 
summer. 

The  Minister  also  said  he  was 
hoping  to  circulate  in  the  autumn 
his  proposals  following  on  the 
Food  Standards  Committee's  Re¬ 
port  on  Bread  and  Flour. 

Mr.  Marcus  Lipton  (Labour, 
Brixton)  urged  Mr.  Soames  to 
issue  a  final  decision  on  this  long 
before  the  autumn,  “because  in 
the  meantime  this  staple  article  of 
food  is  being  chemically  tampered 
with  for  the  benefit  of  the  million¬ 
aire  milling  combines.’’ 

Mr.  Soames  repled  that  com¬ 
ments  were  invited  earlier  this 
year  from  a  number  of  manufac¬ 
turers,  local  authorities,  trade 
organisations  and  private  indi¬ 
viduals.  It  was  a  complicated 
technical  and  scientific  subject. 

The  President  of  the  Board  of 
Trade,  Mr.  Reginald  Maudling, 
announced  that  he  had  given  a 
direction  that  when  an  application 
was  made  for  the  registration  of  a 
mark  for  non-alcoholic  drinks  and 
some  similar  foods  a  search  should 
be  made  for  similar  marks  regis¬ 
tered  for  such  things  as  drugs,  dis¬ 
infectants  and  cleaning  materials. 
The  converse  would  also  apply. 

This  move  followed  complaints 
by  M.P.s  about  a  soft  drink  being 
marketed  under  a  name  similar  to 
that  of  a  detergent.  Concern  was 
voiced  at  the  possibility  of  children 
mistaking  the  bottles.  An  M.P. 
said  that  a  detergent  known  as 
Sundrops  could  easily  be  mistaken 
by  a  child  for  a  soft  drink  known 
as  Sundrop.  Mr.  Maudling  agreed 
to  look  into  it.  Later  he  told  the 
House  that  directors  of  the  com¬ 
panies  concerned  had  expressed  to 
officials  of  his  department  their 
sense  of  the  importance  of  avoid¬ 
ing  any  confusion  on  the  part  of 


the  public  between  their  respective 
products. 

**  No  risk  **  from  T.B.  food  handlers 

It  was  generally  accepted  that 
the  handling  of  food  by  tubercular 
p)ersons  involved  no  risk  of  spread¬ 
ing  infection  to  the  consumers, 
stated  a  Government  spokesman. 
Lord  Newton,  in  the  Lords,  when 
the  proposal  was  put  forward  that 
tuberculin  testing  should  be  made 
a  condition  of  entry  into  the  cater¬ 
ing  and  food  trades  in  Soho. 

He  said  that  laying  down  this 
condition  would  be  unjustifiable. 

Proposed  changes  in  Weights  and 
Measures  Bill 

Among  a  number  of  changes  in¬ 
corporated  in  the  new  Weights  and 
Measures  (No.  2)  Bill  is  that  meat 
pre-packed  overseas  will  not  have 
to  be  marked  with  quantity,  so 
long  as  this  is  made  known  to  the 
buyer  before  payment. 

Another  provision  affecting  self- 
service  stores  selling  goods  subject 
to  high  evaporation  means  that  the 
seller’s  obligation  can  now  be  met 
by  the  provision  of  equipment 
allowing  the  purchaser  to  check 
the  quantity.  These  are  only  two 
of  a  series  of  changes  from  the 
original  weights  and  measures 
legislation  introduced  to  Parlia¬ 
ment.  The  first  measure  failed  to 
get  through  because  of  the  short¬ 
age  of  Parliamentary  time  last 
session.  The  No.  2  Bill  is 
scheduled  to  come  into  effect  six 
months  after  completing  its  pas¬ 
sage,  but  the  principal  commodity 
provisions  are  to  be  delayed  an¬ 
other  two  years  to  give  traders 
time  to  adapt  their  methods. 

Butter  deception  alleged 

Mr.  Soames  agreed  to  look  into 
cases  where,  it  was  alleged,  butter 
from  the  Commonwealth  was 
being  mixed  with  foreign  butter 
and  retailed  with  a  ‘ '  Home  Pro¬ 
duced’’  label  on  it. 

Mr.  P.  B.  Browne  (Conserva¬ 
tive,  Torrington)  offered  to  send 
details  of  this  practice  to  the 
Minister. 
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MACHINERY  and  EQUIPMENT 


This  dielectric  Ash  defrosting  plant  which  has  been  installed  in  a  Grimsby  factory  is  claimed  to  be  the  first  of  its  kind  in  the  world, 
and  thaws  deep  frozen  fish  at  -  30  F.  continuously  at  the  rate  of  a  ton  an  hour  by  radio-frequency  energy.  {Left):  General  view 
of  the  installation  showing  the  three  tunnel  ovens  with  generators.  (Right):  Thawed  slabs  of  fish  emerging  continuously  on  a 

conveyor  belt. 


DIELECTRIC  DEFROSTING 

What  is  claimed  to  be  the  first  full 
scale  pixxluction  dielectric  defrosting 
plant  in  the  world  has  recently  been 
installed  in  one  of  the  Grimsby  fish 
processing  plants  of  Ross  Foods,  Ltd. 
Based  on  radio-frequency  industrial 
gtMierators,  the  plant  was  designed  on 
results  of  research  carried  out  by  the 
Torry  Fishery  Research  Station  of 
D.S.I.R.  It  is  claimed  that  the  new 
technique  results  in  completely  consis¬ 
tent  thawing  throughout  the  mass  with 
simple  and  accurate  control  of  final 
temperature. 


The  new  plant  consists  of  three 
tunnel  ovens  in  series,  each  powered 
by  a  12  kW  industrial  r.f.  generator 
energising  a  balanced  pair  of  eU*ctrode 
plates  situated  in  each  oven.  The 
frozen  fish  slabs,  at  a  temperature 
down  to  —  3o’’F.,  pass  through  the 
ovens  on  a  continuous  conveyor  belt 
32  in.  wide  lieneath  a  balanced  pair  of 
electrodes.  Conveyor  speed  can  be 
varied.  The  belt  is  continuously 
cleaned  by  a  nylon  brush  and  water 
jets.  As  a  result  of  the  unit  construc¬ 
tion,  greater  throughputs  can  be  ob¬ 
tained  simply  by  adding  further  gener¬ 


ator-oven  units  and  by  increasing  the  I 
lielt  speed  accordingly.  * 

The  only  adjustments  required  in 
operation  are  to  match  the  speed  of  the 
belt  to  the  energy  input  required  for 
various  types  of  fish,  and  to  tune  the  I 
eU'ctrcxles  by  air  gap  variation.  This 
is  carried  out  by  means  of  a  handle 
situated  adjacent  to  the  generator.  • 

It  is  said  that  early  results  achieved  f 
with  the  plant  have  been  remarkable, 
particularly  as  regards  the  consistency 
of  the  process.  Frozen  slabs  of  im¬ 
ported  filleted  herrings,  for  example, 
weighing  10  lb.  each  and  about  2^  in. 
thick,  are  loaded  at  a  temperature  of 
l)etween  —  20®F.  and  — 3o°F.:  they  j 
traverse  the  ovens  in  about  12  minutes  | 
and  emerge  at  just  IkjIow  fret'zing 
(M)int.  Normally  there  is  less  than  one 
degree  variation  l>etween  the  tem|)era-  f 
tures  of  any  two  points  in  a  slab,  or  f 

from  one  slab  to  another.  The  fish  is  | 

in  perfect  condition  for  further  pro¬ 
cessing  and  all  danger  of  rapid  de¬ 
terioration  is  eliminated. 

The  following  advantages  are 
claimed.  Due  largely  to  the  almost 
complete  absence  of  waste  heat,  pro- 
ce.ssing  cost  is  low;  the  rapid  through-  * 
put  means  that  sudden  changes  in 
demand,  typical  of  this  market,  can  be 
acoommrxlated  in  a  way  which  the 
slow  water  and  hot-air  processes  could  > 
not  match:  there  is  virtually  no  "  drip 
loss,”  as  in  the  case  of  air  or  water 
heating,  leading  to  loss  of  weight  and 
flavour;  little  space  is  occupied,  and 
the  whole  operation  is  much  cleaner 
and  more  convenient. 


HEATED  TANKER 

Fitted  with  the  latest  heating  equip¬ 
ment,  a  new  Scammell  Highwayman 


ri 


This  Telomex 
high-speed 
check  weigher 
has  a  capacity 
of  up  to  400 
packs  per  min. 
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(Top):  A  Scammell  “  Highwayman  ”  articulated  8-wheel  2,700  gal.  chocolate  tanker 
built  for  the  Caxton  Chocolate  Co.,  Ltd.,  which  is  heated  electrically  by  **  Isopanel  ” 
heating  blankets  made  by  Isopad,  Ltd.  (Bottom):  This  picture  shows  how  the  electric 
blankets  are  fitted  to  the  tanker. 


(tanker  has  been  completed  for  the 
Caxton  Ch<Kolate  Co.,  Ltd.  This 
tanker,  the  second  to  go  into  service 
with  the  company,  will  be  used  for 
carrying  couverture  chocolate,  a  com- 
!  modify  which  must  be  maintained  at  a 

[  !  consbmt  temperature  of  alxiut  I20®F. 

in  order  to  prevent  deterioration.  To 
I  meet  these  conditions  the  two-compart- 
i  ment,  2,7cx)  gallon  tank  is  electrically 

j  heated  by  thermostatically  controlled 

?  electric  Isopanel  heating  blankets.  The 

1  >;  heating  system  is  made  and  supplied 

)  i  by  Isojxvd,  Ltd. 

r 

1  I 

1  CONTINUOUS  FLOW  CHECK- 

r  WEIGHER 

'  A  high-speed  machine  capable  of 
I  check-weighing  packs  up  to  speeds  of 
400  jx*r  min.  has  been  pnxluced  by 
Telomex,  Ltd.  The  check-weigher  re¬ 
ceives  packs  from  a  conveyor  or  chute, 
transjK)rts  each  pack  over  the  weighing 
”  platform  and  check-weighs  each  pack 


whilst  it  is  moving  over  the  platform, 
delivers  all  acceptable  packs  to  a  take¬ 
away  conveyor,  and  rejects  all  packs 
which  are  below  or  above  the  minimum 
and  maximum  allowable  weights  re¬ 
spectively  to  a  reject  take-away 
system.  It  also  records  on  high-speed 
counters  the  number  of  overweight, 
underweight  and  correct  weight  packs 
passed  over  the  check-weigher.  Due  to 
the  use  of  transistors  in  the  equipment, 
the  reliability  is  very  high  and  no 
warming-up  period  is  necessary. 


METAL  STITCHERS 

Static  or  portable,  hand,  foot,  elec¬ 
tric  or  air-powered,  Bostitch  staplers 
and  metal  stitchers  tackle  innumerable 
fastening  jobs  in  every  branch  of  indus¬ 
try.  Emphasis  is  placed  on  skilled 
craftsmanship  and  design,  and  Bostitch 
models  are  claimed  to  give  excellent 
service  after  30  years  and  more  con¬ 
stant  use.  Container  and  package  seal¬ 


ing  with  these  machines  eliminates 
cumbersome  methods,  involving  nails, 
cord,  sticky  tape  and  glue  pots,  and 
furthermore,  discourage  pilfering,  since 
cartons  cannot  be  opened  without  de¬ 
tection,  yet,  at  destination,  staples  can 
be  swiftly  removed  without  damaging 
the  container,  which  is  then  imme¬ 
diately  available  for  re-use.  Details  on 
application. 

FLUORESCENT  UNITS 

Designed  to  be  equally  at  home  over 
a  fcKxl  manufacturing  pnxress,  in  a 
slaughterhouse,  a  laundry  or  over  a  coal 
sorting  belt,  Moorlite  fluorescent  units 
are  gasket  sealed  at  every  assembly 
point,  and  answer  all  problems  con¬ 
cerned  with  the  maintenance  of  light 
and  cleanliness  in  difficult  situations. 
The  fluorescent  tubes  are  fully  pro¬ 
tected  from  the  entry  of  other  mois¬ 
ture  or  dust  by  acrylic  tubes  which 
enclose  them.  The  reflector,  on  which 
are  mounted  all  components  and  lamp¬ 
holders,  se*ats  on  to  a  further  gasket, 
and  is  secured  by  the  only  six  external 
screws  on  the  fitting.  Details  on  appli¬ 
cation. 

TAPE  DISPENSER 

The  Aldwych  pre-determined  length 
dispx*nser  which  dispenses  film  tape  up 
to  2  in.  maximum  width,  in  lengths  up 
to  6  in.,  is  time  saving  and  economical 
to  use.  Suitable  for  free  standing  on 
bench  or  table  the  dispenser  is  avail¬ 
able  with  .slitter  device,  comprising  15 
slitting  blades  located  under  the  lid,  set 
at  J  in.  intervals.  By  means  of  an  in¬ 
expensive  modification  the  dispenser 
can  also  be  adapted  for  use  with  a  foot 
operated  pedal,  leaving  the  operator’s 
hands  free.  Details  on  application. 


This  foot-operated  **  Aldwych  ”  tape 
dispenser  dispenses  adhesive  tapes  up  to 
2  in.  wide  in  lengths  up  to  6  in. 
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NEfVS  DIGEST 


I _ li 

Su^ar  Conlectionery  Manulacturers  discuss  Analytical  \lelli(Nls 


rhf  Techniail  Coininittfo  of  tht- 
liitcniational  Association  of  Sugar  Con- 
f«*ctioiU‘ry  Manufacturers  held  its  sixth 
session  at  the  Dorchester  Hotel  in 
London  from  June  13  to  15,  with  Dr. 
A.  A.  Houghton  in  the  chair  f(*r  the 
first  time. 

Phis  Technical  Committee  was  in¬ 
augurated  in  1055  when  a  General 
Assembly  of  the  As.sociation  was  l>eing 
held  at  Amsterdiim,  and  it  was  set  the 
task  of  examining  the  existing  methixls 
of  analysis  for  the  raw  materials  and 
finishi'd  products  of  the  sugar  conft*c- 
tionery  industry  witlj  a  view  to  estab¬ 
lishing  (»fficial  analytical  meth<Kls 
acceptable  to  the  industry  at  an  inter¬ 
national  level. 

Delegations  were  sent  to  the  last 
session  from  h'ranct',  Germany,  Italy, 
Austria,  Belgium  and  Holland;  Great 
Bribiin  was  represented  by :  Dr.  A.  G. 
Li{>scombe  of  \tu.Tntosh,  Ltd.;  Mr.  V. 
Simmons  of  Mars,  Ltd.;  Mr.  A.  San- 


some  of  Edward  Sharp,  Ltd.;  Mr.  A. 
Thomson  of  Kowntrees,  Ltd.;  Mr.  D. 
Felstead  of  Biiiratt  and  Co.,  Ltd.; 
Dr.  E.  Steiner  of  B.F.M.I.K.A.;  and 
Mr.  C.  Hinton,  late  sujM'rvisor  t>f  re- 
search  at  the  British  ImhhI  Industries 
Kesearch  Association  aiul  formerly 
chairman  of  this  I\*chnical  Committee 

The  pnxeetlings  were  openetl  by  Mr. 
Mannkopf,  the  president  of  the  Inter¬ 
national  As.sociation,  after  tin-  dele¬ 
gates  h:ui  lK*en  welcomed  to  London  by 
the  president  of  the  C^x-cki,  Chocolate 
and  Cc^nfectionery  Alliance  of  Great 
Bribiin,  Mr.  L.  H.  Atwell.  Among 
others  prc*.sent  wen*  M.  Jean  Herbet, 
the  International  Asscx'iat ion’s  founder 
president,  M.  Jean  Vialla  its  din*ctor. 
Col.  A.  VValters  and  Mr.  S.  Marks. 

The  princiiKil  business  of  the  session 
was  :igain  concerned  with  the  further 
study  of  analytical  methcxls  and  the 
assessment  of  the  practical  lalnmitory 
work  carried  out  since  the  previous 


meeting  in  myt  at  Lyon.  Further 
com jKira live  analytical  work  has  lx*en 
completed  on  the  determination  of 
moisture  and  of  sucrose*  in  high  boiled 
pnxlucts  and  caramt*ls,  and  of  sucrose 
in  low  grade  sugars  and  invert  sugar 
syruj)s. 

In  addition  exix'rimental  work  had  I 
b<*en  carrit*d  out  on  the  determination  ■ 
of  dextrose*  and  maltose*  in  siimpl<*s  of  [ 
liejuid  glucose*  by  chromatographic 
te*chniejue*s. 

Consideration  wjus  also  given  to  the 
e'e>nfust*d  situation  existing  throughout 
the  world  on  the  wide*ly  diflering  |H*r- 
mitti'd  lists  of  e*dible  fexxl  colours,  and 
eis  to  the*  be*st  methexls  to  rt*ach  uni¬ 
formity  in  the*se  lists.  i 

At  the*  Lyon  me*e*ting  it  had  been  I 
dt*cidt*d  to  publish  the  details  of  the 
im*thexls  aele>pte*d  in  the*  form  of  a 
reference  lxx)k,  and  it  was  announc(*d 
that  this  would  apix*ar  in  the*  Autumn 
in  French,  English  and  German. 


Expanded  plastics  for  insulation 
and  packaging 

Commencing  at  the  end  of  this  year, 
Ve*nesta  Plywexxi,  Ltd.,  will  prexiuce* 
ex[Kinde*d  plastics  at  its  Erith,  Kent, 
fiu  te)ry,  be*ginning  with  expandeel  jxdy- 
styrene*.  The  first  objective  starting 
next  January  is  an  output  eif  i.exxi 
tons.  Initial  investment  in  machinery 
anei  weirking  capital  is  about  £350,cxk), 
but  meire  is  likely  te)  lie  needed  as  the 
U.K.  market  ele*ve*le)ps. 

Main  use*s  fe>r  expanded  jxilystyrene 
are  in  insulating  low  tempe*rature* 
stor(*s  and  refrigerate*d  transport,  for 
thermally  insulating  buildings,  and  in 
packaging.  Sale's  will  be  hanelled  by 
a  se*jNirate  se*lling  organisation,  and  the 
research  and  elev’elopment  department 
is  Ix'ing  expanded.  Prexluction  of 
lK)xt*s  and  erases  at  Erith  will  ne>w  cease* 
but  will  continue  to  be*  made  at  the 
ce>mixiny’s  Manche'ste*r,  VVeelnesbury 
anel  Glasgow  factories. 


A.F.D.  symposium 

As  already  mentioned  in  our  July 
issue,  a  symposium  on  the  freeze¬ 
drying  of  fexids  will  lie  held  at  the 
Boreiugh  Polytechnic,  London,  on 
October  19  and  zo.  Full  details  of  the 
programme  are  now  available.  The 
symposium  will  deal  with  the  develop¬ 
ment  of  freeze-drying  techniques,  a 
survey  of  the  commercial  equipment  at 
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pres<*nt  available,  and  a  discussion  of 
the  fxitentialities  of  the  technique  in 
various  brancht*s  of  the  ftxxl  industry. 
Nutritional  aspt*cts  will  also  be  in¬ 
cluded.  The  panel  of  lecturers  will  in- 


clutle  a  number  of  ix'r.sons  who  were 
conceriUHl  with  the  development  of 
A.F'.D.  at  AlM*rdeen  and  others  who 
are  at  present  installing  and  ojM*rating 
commercial  eijuipment.  Pilot  plant 


The  management  of  Venesta  Plywood,  Ltd.,  seen  here  discussing  the  use  of  expanded 
polystyrene  for  packaging,  are  (/.  to  r.):  Messrs.  H.  R.  Jones  (office  manager), 
J.  W.  Luffingham  (chief  accountant),  R.  McDowell  (research  and  development 
manager),  D.  G.  R.  Reid  (director  and  general  manager),  W.  P.  Cruickshank  (chair¬ 
man),  D.  M.  Foulds  (general  works  manager),  L.  C.  Webb  (building  products  sales 
manager),  and  R.  F.  Hawgood  (packaging  sales  manager). 
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New  ideas  in 


A  NEW  SERVICE 
FOR  FOOD  MANUFACTURERS 


Features  of  this  service  include 


Exact  reproduction  of  any  flavour  from  your  own  formulae 
under  conditions  of  the  strictest  secrecy. 


The  development  of  new  flavours  with  guaranteed 
exclusivity. 


Standard  flavours  from  a  vast  and  subtle  range  of  spice  blends. 


Spices  and  seasonings  supplied  on  Salt,  Dextrose  or  yeastless  Rusk  bases 
including,  where  required,  ingredients  such  as  Monosodium  Glutamate, 
Milk  Powder,  Phosphates,  and  Sodium  Metabisulphite. 


Strict  grading  and  control,  within  fine  limits, 
of  flavour,  colour,  stability  and  strength. 


'  Our  informative  booklet 
'Flu  vour  Control  for  the  Food  Industry' 
will  gladly  be  sent  on  reguest. 


GUARANTEED  DISPATCH 
WITHIN  48  HOURS 


All  these  features  are  provided 
within  your  normal  cost  range: 

they  therefore  will  effect  a  considerable 
saving  in  time  and  cost  on  your  own 
production  lines.  y 


■ /am  Two  basic  forms  of  \ 

//m  Spicemamu  spices  and  seasonings 
1m  are  available,  viz : 

f  SPICEMAX 

SALT,  DEXTROSE  OR  YEASTLESS  RUSK  based, 
supplied  in  flavour-sealed  bags. 


Oleo-resins  are  extracted  from 
spices  under  strictly  hygienic 
conditions.  Harmful  bacteria 
and  mould  spores  are 
eliminated,  and  the 
resultant  concentrates  ,■  / y 
actually  combat  ./  /  -y 
bacterial  activity. 


EMULSIFIED  SPICES  AND  SEASONINGS  in  airtight  drums. 

Both  types  can  be  delivered  IN  NORMAL  BATCHED  QUANTITIES  at  NO  EXTRA  COST 


UMITED 

millers  of  fine  spices  for  over  eighty  years 


avenue  .  OLASOOW  SW2 

Telephone:  Halfway  1621  (6  lines)  •  Telegrams:  Spicemanns,  Glasgow 
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abradabilitiy 
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enquiries  to  the  recommended  fixers 


ACALOR  LIMITED 

Kelvin  Way  Crawley  Sussex 

ANCORITE  LIMITED 

l-A  Ladbrook  Road  South  Norwood  London  SE  25 

BRITISH  CLAY  PRODUCTS  LIMITED 

Chamberlain  Road  Stoneferry  Hull  Yorkshire 

F.  HOWARTH  (A  R  C)  LIMITED 

Irwell  Chemical  Works  Ramsbottom  Bury  Lancashire 
also 

40  Buckingham  Palace  Road  London  SW  I 

PRODORITE  LIMITED 

Eagle  Works  Wednesbury  Staffordshire 

SEMTEX  LIMITED 

so  Blackfriars  Road  Salford  3  Lancashire 
also 

19-20  Berners  Street  London  W  I 


Canipbidrs  New  Research  Centre 

Catuphell's  Soups,  iJd.,  are  to  hutld  a  research  laboratory  (shown  tn  the 
drawing  abooe)  at  their  plant  at  Kind's  Lynn,  Norfolk.  It  will  cover  j,4«k»  sq. 
ft.,  and  part  of  it  will  comprise  a  greenhouse  with  aluminium  strut  construction, 
hot-water  heatinn,  thermostatically  controlled  roof  vents  and  special  lighting. 
The  parent  company  op-rates  ten  research  laboratories  and  more  than  a  dozen 
pet, I  study  locations.  The  company's  Agruultural  Hesearch  Department  has  in 
the  past  ten  years  developed  new  strains  of  tomatoes,  okra,  peppers,  rutabus, 
St  otch  peas  atul  mushrooms. 


uiul  iiKxii-l  Ircf/r  «lryiiiK  (;(|ui|>iiiciil, 
of  fr»*<-zf-(lri<-<l  pnxluds  and 
lackaKin^  materials  will  !>«•  on  display. 

I'lirlln  r  details  lan  1m*  ohtaim-d  from 
tin*  S<  (  n  lary,  ItoroiiKli  I’olytfchnic', 
Itiiroiif'li  Koad,  London,  S.L.i. 


Fish  i-\p<ii1s  lop  million 

Kxports  by  Mac.  I•'ishl•ri«•s,  Lt»l.,  last 
year  readied  a  reionl  total  of  over 
^^50,1x10.  The  major  market  was 
Australasia,  accounting  for  nearly  half 
the  total.  The  remainder  was  sohl  to 
(mi  other  countries.  h'ifty  diflerent 
varieties  of  lish,  both  fresh  and 
stiioked,  were  handled  dnrint<  the  year. 


PriR'essing  of  butchers'  bone 
doubled 

After  only  three  months  in  o|)era- 
tioii,  say  the  lirin,  the  bone  de-){reasint{ 
plant  of  Ia*iner-I>e  Mulder,  I.,td., 
Doik icster,  the  only  one  of  its  kin<l  in 
existence,  has  reached  an  intake  of  funi 
toils  of  butchers’  Ixme  a  week,  which 
is  nearly  double  the  maximum  intake 
lapuity  reached  by  the  plant  before  it 
was  transfernsl  from  I  reforest. 

The  company  sbites  that  this  rise  in 
intake  capacity  has  been  achieved  by 
improvements  to  the  pnH  ess,  and  that 
the  current  weekly  intake  of  (xio  tons 
can  Im*  immediately  increased  by  50%, 
providiii)'  ade(|uate  raw  material  sup¬ 
plies  are  fortln  c)lIIin^. 

L«*iner  l>«*  .Mulder,  Ltd.,  was  formed 
at  the  en<l  of  hest  year  by  the  merger 
of  a  division  of  I*.  Leiner  and  Sons, 
Ltd.,  and  a  division  of  Prospi-r  Ik; 
Mukler,  Idd.,  of  Doncaster,  one  of  the 
main  renderers  in  Mritain.  The  Ixine 
de-greasing  plant,  the  only  one  of  its 
kiiul  in  existence,  was  then  transferred 
to  Doncaster  from  Treforest  where  the 
maximum  intake  ca{Ku:ity  was  350 
tons  [x*r  week.  (See  Fooi>  Manukac- 
TiiRK,  August,  i<Kr».  p.  Ji*).  for  ‘‘i  <le- 
•scription  of  the  plant.) 


Carr's  new  canteen  opened 

July  14  saw  the  o^M-ning  by  the 
chairman,  .Mr.  K.  Allen  Carr,  of  a  new 
canteen  for  Carr  and  Co.,  Ltd.,  the 
hLscuit  makers.  The  canteen  was 
created  to  provide  a  comprehensive 
catering  service  which,  in  conjunction 
with  the  fully-automated  plant  for 
biscuit  prixluction  installed  last  year, 
enables  all  pnxluction  plant  to  op«*rate 
continuously  without  break.  Catering 
for  all  levels  of  employee,  including 
directors  and  executives,  it  seats  350 
people  at  a  time. 


Anglo-Swiss  Food  Products,  Ltd. — 
change  of  name 

Anglo  Swiss  Food  Products,  Ltd., 
nianufiuturers  of  Knorr  packaged 
-soups  ;uid  chicken  and  beef  cubes,  are 
to  be  known  in  future  as  Knorr  Anglo- 
SwLss,  Ltd. 


The  company  is  a  m**mlx;r  of  the 
Brown  and  Poison  (iroup.  IJiuler 
the  title  Knorr  Brown  and  Polscjn 
(National  Catering  Division)  the  two 
com|Kinies  have  merged  their  ilistribu- 
tive  and  administrative  arrangements 
and  will  market  the  combined  ranges 
of  catering  packs.  This  arrangem«*nt 
applies  only  to  the  Catering  Division. 


Colour  film  about  B.B.l.K.A. 

A  colour  film  "  B.B.l.K.A.  in  pro¬ 
file,”  shtnving  all  asp<;cts  of  the  work 
at  the  Kes«*arch  Station,  is  now  avail¬ 
able  on  free  loan  from  the  Information 
Ik-partment  at  the  Baking  Industries 
Research  Station,  Chorleyw<xxl,  Herts. 
It  is  a  lb  mm.  film  with  an  optical 
sound  track  and  runs  for  about  22 
minutes. 


Metal  Box  joins  1J.S.  groups  in 
new  plastics  venture 

The  Metal  Box  Company  is  to  join 
Shell  Chemical  and  the  National  Dis¬ 
tillers  and  Chemical  Corporation,  of 
New  York,  in  building  and  operating  a 
IJ.K.  factory  for  the  manufacture  of 
plastic  packaging  materials. 

The  venture  is  said  to  involve  an  in¬ 
vestment  of  "  several  million  pounds,” 
and  should  make  substantial  supplies 
of  polypropylene  film  available  for  the 
packaging  of  fu<xls  and  clothing. 

This  type  of  film,  stronger  and  more 
transparent  than  that  produced  from 
polythene,  is  already  being  used  in 


America,  but  so  far  it  has  not  been 
made  in  <|uantity  in  this  country.  No 
details  have  lx;en  given  of  the  location 
or  capacity  of  the  new  factory,  but  it 
is  ex|>*;cte<l  to  fx;  on  stream  early  in 
ulh^.—Finamial  Times. 


Pest  control  leaflets 

Five  new  p**st  control  advisory  leaf¬ 
lets  may  fx;  obtained  free  of  charge 
from  Disinfestation,  Ltd.,  16,  Dover 
Street,  London,  W.i.  (tel.:  Hyde 
Park  <x/>i.) 


Forthcoming  Meetings 

Nutrition  Society:  symposium  on 

Nutrition  and  Poultry”  to  be  held 
at  the  College  of  Agriculture,  Edin¬ 
burgh,  Saturday,  September  30,  13.30 
(chairman:  S.  j.  Watson,  c.B.E.). 
Further  details  from  Dr.  D.  G.  Arm¬ 
strong,  The  Hannah  Dairy  Research 
Institute,  Ayr,  Scotland. 

British  Dextrine  Manufacturers 
Association,  b,  Holborn  Viaduct, 
E.C.i:  conference  on  ”  Dust  Hazards 
in  the  Starch  and  Dextrine  Industries  ” 
to  be  held  at  the  Palace  Hotel,  Buxton, 
September  19-20. 

S.C.I.  Food  Group,  14,  Belgrave 
Square,  London,  S.W.i:  symposium 
“  Recent  Advances  in  Processing 
Cereals  ”  at  Royal  Society  of  Medicine, 
I,  Wimpole  Street,  London,  W.i, 
September  14  and  15. 
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Mr.  V.  B.  Diehl 


Mr.  G.  Smith 


Mr.  J.  S.  Hendrick 


Mr.  R.  W.  James 


i 


Mr.  B.  G.  Jones 


PEOPLE 

Mr.  V.  B.  Diehl,  chairman  of 
Nabisco  Focxls,  Ltd.,  Welwyn  Garden 
City,  will  be  leaving  Britain  shortly  to 
take  up  his  new  major  appointment  as 
assistant  to  Mr.  L.  S.  Bickmore,  presi¬ 
dent  of  the  National  Biscuit  Com|wny 
organisation  in  New  York. 


Mr.  J.  R.  Talley,  vice-president 
and  manager  of  the  Mediterranean  and 
Middle  East  area  of  the  CcKa-Cola  Ex¬ 
port  Oirporation,  has  been  namt'd 
vice-president  in  charge  of  operations, 
with  headquarters  in  New  York.  Mr. 
I.  Graul,  marketing  director  of  the 
Western  European  area,  succeeds  Mr. 
Talley,  with  headcjuarters  in  Rome. 


Mr.  a.  H.  Briik^man  has  taken  up 
his  appointment  as  Durban  Manager 
of  Coates  Brothers  and  Co.  (South 
Africa)  (Pty.),  Ltd.,  one  of  the  Coates 
group  of  companies  manufacturing 
printing  inks,  resins,  paints,  etc.  Mr. 
Bridgman  joined  the  Coiites  South 
African  company  in  1056,  and  was  for 
some  years  Administration  Executive 
at  their  head  office  and  factory  in  Cape 
Town.  Coates  have  other  branches  in 
Johannesburg  and  Port  Elizalieth,  and 
a  Central  African  company  operating 
from  Salisbury,  Rhodesia. 


Mr.  j.  S.  Hendrick,  marketing 
manager,  Mr.  R.  W.  T.  James,  mana¬ 
ger  of  factories,  and  Mr.  G.  Smith, 
administration  manager,  have  lieen 
elected  tt)  the  board  of  Oxo,  Ltd. 


Mr.  ,A.  T.  Davy  has  been  appointed 
general  manager  of  T.  and  T.  Vicars, 
Ltd.,  a  member  company  of  Simon 
Engineering,  Ltd.  Mr.  A.  J.  Hindley 
has  been  appointed  chief  accountant 
and  Mr.  G.  Tindale  assistant  pnxluc- 
tion  manager. 

* 

The  following  officers  of  the  Associa¬ 
tion  of  Public  Analysts  have  been  elec¬ 
ted  for  the  coming  year:  President, 
Mr.  j.  H.  Hamence;  Vice-president, 
Mr.  D.  D.  Moir;  Hon.  Treasurer,  Mr. 
R.  C.  Spalding;  Hon.  Sec.,  Mr.  F.  A. 
Lyne;  Hon.  Editor,  Mr.  E.  C.  Wood. 


Mr.  G.  j.  Coddington  has  been 
ap(K)inted  national  sales  controller  of 
Smith’s  Potato  Crisps,  Ltd.,  succeed¬ 
ing  .Mr.  T.  Foxley,  who  retired  in 
July. 

« 

Mr.  H.  Pitchforth,  regional  con¬ 
troller  in  the  south-western  region  of 
the  Ministry  of  Agriculture,  Fisheries 
and  Food  has  lieen  promoted  to  the 
rank  of  under  secretary,  succeeding 
Mr.  E.  Jones-Parry  who  has  been 
transferred  to  the  external  relations 
group. 


Mr.  B.  G.  Jones  has  Ixien  appointed 
advertising  manager  of  Armour  and 
Co.,  Ltd. 


Dr.  F.  H.  Banfield  has  become 
technical  director,  and  Mr.  P.  H. 
Fleck  marketing  director,  of  C.  Ship- 
pam.  Ltd. 


Mr.  R.  B.  Franz  has  assumed  re-  | 
s|x)nsibility  for  the  whole  of  the  c<»-  [ 
tinental  operations  of  International 
Packers,  Ltd.,  his  headquarters  licing 
in  Antwerp.  Mr.  H.  H.  Holcomb,  a  ! 
director  of  Armour  and  Co.,  Ltd.,  l  j 
arrived  in  England  in  June  after  a  tour 
of  the  plants  of  International  Packers,  , 
Ltd.,  in  South  America,  Australia  and 
New  Zealand.  ,  i 


Obituary 

Mr.  Guy  Chipperfield,  c.b.e., 
former  chairman  of  BOCM,  died  sud¬ 
denly  on  Wednesday,  July  26.  He  was 
67  and  retired  from  BCJCM  in  June, 
I05'L  » 


Mr.  j.  Tedd,  export  sjiles  manager 
of  the  Distillers  Co.,  Ltd.,  has  died 
after  a  long  illness.  Mr.  Tedd,  44 
years,  leaves  a  widow  and  a  4-year-old 
son . 


Long  service 
awards  were  pre¬ 
sented  to  mem¬ 
bers  of  Stokes  and 
Dalton,  Ltd.,  by 
Mr.  Percy  Dalton 
(third  from  left), 
founder  and  chair¬ 
man  of  the  com¬ 
pany.  Many  of 
those  receiving 
presentations  had 
served  the  firm 
since  its  early 
days.  Mr.  P. 
Dalton  himself  is 
shortly  to  receive 
a  long-service 
award. 


.Mr.  L.  H.  Tearle,  chairman  and 
managing  director,  Lawrence  H.  Tearle 
and  Co.,  Ltd.,  has  died  at  the  age  of 
45.  .Mr.  Tearle  was  at  one  time  an 
executive  at  Lcxinard  Hill,  Ltd.,  and  > 
personal  assistant  to  Mr.  Leonard  Hill  k 
About  twelve  years  ago  he  started  a  j 
group  of  technical  journals  in  South 
Africa  and  later  opened  a  London 
office,  from  which  he  published 
Grocery  World  and  Handling  Inter¬ 
national. 

We  extend  our  sympathy  to  his  1 
widow  and  five  children.  His  widow 
(formerly  Miss  Joan  Redhouse),  was 
also  for  many  years  a  valued  employee 
of  the  Leonard  Hill  Group. 
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Harvesting 

Equipment 


CRCO Sialic  Vipers  (Standard,  Super  and  Taper  Drum) 


Mitchell  Engineering  Ltd., 
Food  Machinery  Division 
supply  a  wide  range  of 
harvesting  equipment  to  the 
food  processing  industry. 


McBain  Combine  Harvesier  Viners 


CRCO  Dwarf  Green  Bean  Harvester 


MITCHELL  ENGINEERING  LIMITED 
(FOOD  MACHINERY  DIVISION) 

100-104  THE  BRIDGE,  PETERBOROUGH,  ENGLAND 


SOLE  AGENTS  AND  LICENCEES  FOR 


CHISHOLM-RYDER  CO.  tuc 


Porter-way  Pea,  Spinach  and  Green  Crop 
Harvester  -  loader 

Food  Manufacture — September,  1961 


OVERSEAS  NEWS 


AUSTRALIA 

Milk  production  down 

Australian  milk  prtKluction  in  i()6<>- 
<>i  is  to  Ik*  well  below  the 

record  set  in  mainly  as  a  result 

of  unfavourable  conditions  in  some 
major  pnKlucing  areas  in  the  earlier 
part  of  the  season. 

The  Bureau  of  Agricultural  Eco¬ 
nomics,  in  a  revi«*w  of  the  dairy  situa¬ 
tion,  states  that  prcnluction  for  the  first 
seven  months  of  the  current  st'juson 
showed  a  dt*cline  of  7%  amipared  with 
the  corresponding  iH-riod  of  hist  year 
and  total  milk  production  for  iiK>o-6i 
may  be  down  to  1.320  million  gallons. 
With  gn-ater  quantities  of  whole-milk 
required  for  human  consumption, 
butter  prinluction  will  be  considerably 
reduced,  other  usjige  showing  little 
change.  Fiictory  production  of  butter 
during  ngio-bi  is  exjx-cted  to  be 
i7b,(KK)  tons  compared  with  i<)4,7(m) 
tons  in  U)5«>-tK). 

Total  domestic  consumption  of 
butter  shows  little  variation  from 
h*5<>-6o  so  that  the  nxluction  in  factory 
output  will  1h'  rellKtixl  in  a  fall  in  the 
exportable  surplus  to  about  62,000 
tons.  Ex|K>rts  in  11)50-60  totalleil 
78,71x1  tons. 

Milk  prixluction  in  i«)5o-6o  was  a 
record  i,4cx)  million  gallons,  3'’,,  higher 
than  in  0)58-50. 

DOMINICAN  REPUBLIC 

Increased  exports 

A  greater  amount  of  finxl  pnxlucts 
was  exported  in  ii)tK)  than  in  any 
previous  year.  Food  commodities 
accounted  for  i)0'’.,  of  the  country's 
$i8o,36j,(hx)  exports. 

CZECHOSLOVAKIA 

Work  on  food  standards  for  U.N. 

The  Czechoslovak  Ministry  of  Agri¬ 
culture,  F'orestry  and  Water  Conser¬ 
vancy  is  to  jiublish  for  the  Cnited 
Nations  a  study  on  standards  for  fruit 
and  vegetables  and  methods  of  quality 
checking.  The  standards  will  be  drawn 
up  with  a  view  to  assisting  inter¬ 
national  trade  in  such  produce. 

Publication  of  the  study  was  dt^cided 
upon  during  talks  with  officials  of  the 
secretariat  of  the  U.N.  Economic 
Commission  for  Europe.  The  meet¬ 
ings,  held  in  Prague,  were  attended  by 
Mr.  H.  Jacoby,  director  of  the  Com¬ 
mission’s  committee  on  agriculture; 
Mr.  P.  Grandjean,  chairman  of  the 


international  commission  for^standards 
in  fcKMl  products:  and  Dr.  Stampach, 
Czechoslovak  memlxT  of  this  s;ime 
commis.sion. 

FRANCE 

I.F.F.  expansion 

Insufficient  space  for  expansion  in 
their  plants  at  Bois  Colomlx-s  and 
Courbevoie  has  neces.sitated  I.F.F.’s 
acquisition  of  a  ten-;u're  site  in  Dijon 
for  the  building  of  a  llavour  plant. 

GUATEMALA 

Protein  manufacture 

Inca|Kirina,  a  new  protein  and  vita¬ 
min-rich  fiKKl  evolved  by  the  Nutrition 
Institute  for  Central  America  and 
Panama,  will  lx-  manufactured  in  two 
additional  Centnal  American  countries. 
Contracts  have  lx*en  signed  with  manu¬ 
facturers  in  El  Salvador  and  Nicar¬ 
agua,  bringing  the  number  of  autho¬ 
rised  prixlucers  to  seven. 

HOLLAND 

Dyestuffs  company  formed 

The  Nederlandsihe  Kleurstof  In¬ 
dustrie  N.V\  of  Amersfoort,  and 
Williams  (Hounslow),  Ltd.,  of  Britain, 
have  set  up  a  new  company  under  the 
name  of  Williams-Nedklind  N.V.  at 
Amersf(K>rt.  The  company  has  begun 
the  manufacture  of  high  (piality  fcxxl 
ilyes. 


“  Don't  you  know  it's  rude  to  put  all 
that  food  on  your  fork  at  once?" 


ITALY 

Exhibition 

The  1 6th  IntiTiiational  Show  of  Pre¬ 
served  F<K)d,  Preserv«-d  Fixxl  Packag. 
ing  and  Fo;k1  Pr(x'es.sing  Plants  at 
Parma  is  being  held  from  Septemlxr 
20-30.  The  organisers  are  the  Ente 
.\utonomo  Mostra  Internazionale  Con¬ 
serve  ed  Imballaggi,  Parco  Diicale, 
Parma. 

KENYA 

Famine  relief  gift 

A  campaign  wagid  voluntarily  by 
British  Forces  in  Kenya  to  help  bring 
relief  to  f.amine-stricken  ar«*as  was 
given  a  bixist  this  week  when  the 
Leader  of  Government  Business  and 
Minister  for  Education  presimted  a 
cheque  for  £io,(xk)  to  the  Forces 
Famine  Relief  Fund  on  Ixjhalf  of  the 
Kenya  Government.  The  money  will 
lx‘  us«*d  to  buy  prot(‘in  forxls  to  supple¬ 
ment  maize  which  was  Ix-ing  issued  in 
famine  areas. 

NEW  ZEALAND 

Milk  consumption  in  1960 

Consumption  of  milk  |x*r  heail  leads 
that  in  Australia.  According  to  a 
recent  reixjrt  from  Canberra,  the  per 
capita  consumption  of  milk  in  Austra¬ 
lia  hist  year  was  28J  gal.  Figures  sup¬ 
plied  by  the  N.Z.  Milk  Board  show 
that  the  average  New  Zealander  drinks 
32.8  gal.  p.a. 

Export  butter  challenge  cup 

After  winning  third  place  in  both 
H)5<)  and  i<)6o,  the  Amalgamated  Co-op 
(Pahiatua),  Ltd.,  went  ahead  to  win 
the  A.P.V.  Challenge  Cup  this  year. 
Levin  Co-op  Dairy  Co.,  who  won  the 
Cup  last  year,  were  the  runners  up,  and 
third  place  was  taken  by  N.Z.  Co-op 
Dairy  Co.  The  38  entries  were  shipped 
to  England  in  specially  marked  Ixixes 
and  judged  by  Mr.  J.  J.  Walker,  In¬ 
spector  of  Dairy  Products,  N.Z.  De¬ 
partment  of  Agriculture,  and  his  staff. 

PERU 

Tariff  protection 

The  Compania  Peruana  de  Alimentos 
Lacteos,  a  Nestle  subsidiary,  has  re¬ 
quested  tariff  protection  for  condensed, 
pow’dered  anil  evaporated  milk,  and 
processed  powdered  milk  for  infant 
feeding.  This  last  may  be  imported 
duty-free  and  the  other  categories  are 
subject  to  very  small  import  duties. 
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RHODESIA  AND 
NYASALAND 

Butter  protection  increase 

Butter  prcnluction  in  Southern 
Khtnlesia  ros«-  in  the  [xist  five  years 
from  i,(x»5,<KM)  If),  p.a.  to  2,3f)i,(KX)  lb. 
In  Northern  Rhodesia  it  went  up  from 
25,<H)o  lb.  to  J37,cKK)  lb.  In  the  same 
perifKl.  eluese  production  in  the  two 
Khinlesias  increased  from  .i,530,<KK)  lb. 
to  3/)4f),o<x)  lb. 

Bag  manufacture 

A  ;^ioo,fKK)  plant,  for  the  Kh<Klesian 
B:iK  Manufacturing  Co.,  started  pro¬ 
duction  in  July  of  bags,  pockets  and 
sacks  of  all  kinds,  and  protective 
clothing  from  imported  hessian,  calico 
and  jute.  A  company  official  has 
stated  that  orders  already  in  hand  total 
4  million  liags.  The  company’s  capital 
has  Ix-en  supplied  by  British  and  South 
African  interests. 

SOUTH  AFRICA 

Citrus  juice  plant 

A  citrus  juice  plant  at 

Letaba  in  tin*  Northern  Transvaal  has 
l)een  erected  by  th«r  Schlesinger  Organi¬ 
sation.  The  plant  is  the  first  of  its 
kind  in  the  country  and  is  capable  of 
handling  150  tons  of  citrus  a  day. 

Sugar  production 

Sugar  mills  are  now  in  full  o|)eration 
for  the  Ktfn  /6j  season.  By  the  end  of 
May,  35,021  tons  of  sugar  had  been 
produciil  from  380,708  tons  of  cane. 
L<K'aI  market  sales  during  this  p<*ruKl 


Technical  Books 

It  is  now  five  years  since  the 
retail  book  department  of 
Leonard  Hill  Ltd.  was  opened. 

Many  readers  have  written 
to  us  during  this  period,  and 
many  have  shown  their 
pleasure  in  the  fast  service  we 
always  endeavour  to  give  by 
sending  many  further  orders. 

We  take  this  opportunity  to 
thank  our  friends  for  their 
valued  support,  and  invite  any 
reader  who  has  not  given  us  a 
trial,  to  send  to  us  the  next 
time  he  wishes  for  quick  de¬ 
livery  of  any  book  or  informa¬ 
tion  regarding  possible  titles 
available. 

For 'BY-RETURN  SERVICE* 
please  address  your  require¬ 
ments  to: 

TECHNICAL  BOOKS, 
308,  Euston  Road, 
London,  N.W.I 


totalled  54,883  tons,  which  compares 
favourably  with  the  52,020  tons  sold 
during  May,  UfOo. 

Import  restriction  on  sweets 

Ini|K)rts  of  sweets,  consisting  mainly 
of  the  more  expensive  type  of  chocolate 
an<l  sjx'cuilities,  have  now  been  con¬ 
siderably  restricterl,  and  it  is  suggested 
that  this  fact  may  open  up  an  addi¬ 
tional  market  to  kx:al  manufacturers. 

SPAIN 

Self-service  store  conversion 

150  million  p«*setas  have  been  made 
available  to  the  (!omisaria  General  rle 
Abastecimientos  y  Transportes  for 
granting  loans  to  retail  groc<*rs  to  help 
finance  the  conversion  of  their  shops 
to  self-service  stores. 

TANGANYIKA 

U.S.  gift 

The  U.S.  Government  recently  do¬ 
nated  3<x)  tons  of  dried  milk  and  3,000 
tons  of  maize,  which  would  be  distri¬ 
buted  free  in  drought  areas. 

U.S. A. 

Meat  packing  earnings 

Net  earnings  of  the  meat  packaging 
industry  last  year  were  estimated  at 
$110  million  on  total  sales  of  $13,250 
million.  The  i</x)  earnings  were  down 
from  $136  million  in  if>5Q,  while 
sales  were  down  only  slightly  from  the 
$13,325  million  total  for  1950. 

Australian  venture 

Corn  Products  International  has 
reached  an  agreement  with  Cliflorrl 
Love  Starch  Products  Pty.,  of  Austra¬ 
lia,  to  furnish  the  latter  with  technical 
assistance. 

Heinz  purchase  Pittsburgh  firm 

The  H.  J.  Heinz  Company  have 
I)ought  the  58-year-old  firm  of  Hach- 
meister,  Inc.,  manufacturers  of  baking 
ingredients  for  commercial  bakeries. 

Subsidiary  company 

A  new  subsidiary  operation,  FMC 
Argentina  S.A.,  has  been  organised  by 
Food  Machinery  and  Chemical  Cor¬ 
poration  and  plans  for  the  construction 
of  a  manufacturing  plant  located  on 
the  outskirts  of  Cordoba,  about  400 
miles  north-west  of  Buenos  Aires,  have 
been  completed.  Initially,  FMC’s 
Argentine  operation  are  manufacturing 
fresh  fruit  and  vegetable  packing  and 
processing  equipment,  agricultural 
power  sprayers  and  dusters,  selected 
items  of  food  canning  machinery, 
pumps  and  oil  field  surface  control 
equipment. 


UBITER  DICTA 

#  I  am  informed  that  breakfast 
was  invented  alxiut  ifkx). — 
Letter  in  Daily  Telegraph. 

0  It  would  not  lie  appropriate 
for  me  to  give  an  opinion  alxiut 
quality,  as  this  is  so  much  a 
matter  of  individual  taste. — Mr. 
Christopher  Soatnes. 

0  One  man  may  s:iy  th.at  his 
glass  is  half  empty,  another  that 
his  is  half  full.  It  dm-s  not  fol¬ 
low  that  the  first  is  a  pessimist 
and  the  latter  an  optimist.  It 
depends  on  whether  the  glass 
contains  wine  or  castor  oil. — Sir 
Norman  Kipping. 

0  I  read  with  amusement  the 
letters  from  the  breakfast-eaters. 
Breakficst  or  nourishment  of  any 
kind  is  absolutely  unneces.sary 
until  midday,  whatever  work  is 
being  done.  No  one  can  be  in 
the  l)est  of  health  if  he  has  to 
eat  first  thing  in  the  morning. — 
Letter  in  Daily  Telegraph. 

0  The  following  day  the  Field- 
Marshall  the  Viscount  Mont¬ 
gomery  of  Alamein  paid  a  25 
min.  visit  to  the  stand  asking 
some  searching  questions,  and 
after  viewing  some  of  the  fresh 
produce  packaging  techniques 
commented  that  they  reminded 
him  of  some  conjuring  tricks  he 
had  once  seen. — PPDA  press 
release. 

0  An  attractive  aspect  of  [Mr. 
Dunn’s]  idea  that  the  Ministry 
of  Education  should  recruit  a 
corps  of  Ministry  Enrolled 
Auxiliary  Teachers  (M.E.A.T.) 
is  that  the  scheme,  combined 
with  the  Minister’s  own,  of 
Voluntary  Enrolment  of  Gradu¬ 
ates  (V.E.G.)  might  at  least  pro¬ 
vide  the  schools  with  nourishing 
fare. — Letter  in  Daily  Telegraph. 

#  It  is  a  cooler  that  can  make 
the  temperature  of  a  solution  go 
down  from  -1-35'’  to  -t-2'’C.,  and 
even  till  negative  temperatures. 
VV'ith  a  flow  of  6(x)  litres  per 
hour,  this  apparatus,  between 
other  originalities,  is  also 
moving,  which  makes  its  setting 
up  easier  and  increases  the  pos¬ 
sibility  of  work. — Froid  Infor¬ 
mations. 

0  In  Scotland,  apparently, 
portable  milk  bars  can  be  had 
free  on  loan  from  the  Milk 
Marketing  Board,  and  are 
reckoned  to  be  just  the  thing  for 
a  convivial  gathering.  Such  milk 
bars  have  recently  played  a  pro¬ 
minent  part  at  the  coming-out 
parties  of  two  debutantes,  and 
there  have  been  enquiries  from — 
of  all  unlikely  people — the  or¬ 
ganiser  of  a  regimental  dinner. — 
Food  Topics. 
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New  Companies 


Recent  Patents 

COMPLKTE  SPECIFICATIONS  ACCEPTED 


A.  Johnson:  ('artoii  loliliiiK 

inai'hiiic. 

\V.  W.  TKKais:  Siiusiim-  and 
Krniiiul  nu-at  prcKliicts  luaiiuiacttin-. 

Dominion  Hrewkkiks,  Ltd.: 
('oiitiiiiious  pnx'oss  for  the  production  ol 
Irit. 

r.  J.  Komonos  :  Wasliinn 
machines  for  vef{etal)les  or  other  articles 
of 

^<72,495.  !’.  Crombie:  ('ontinuously 

o|H*ratinj{  tea  withering,  ternn-ntinn  and 
tiring  machines. 

872,4»<7.  IfoRDEN  Co. :  C;ui  packing 
mac  hi  IB*. 

872.740.  F.  .\.  Standen  and  S)Ns,  Lti>., 
AND  I’.  Standen:  Machines  for  use  in 
topping  iKH't  and  like  crops. 

872.721.  (ioRDON  Johnson  HyiiiPMENT 
Co. :  .\pparatus  for  removing  feathi-rs 
from  plucking  machines  of  poultry  pro¬ 
cessing  plants. 

872.705.  Amk-Sasib  S.p.A.  St  mmone 
Innocenti  -  Hoi.tXJNA.  Shredding  ma¬ 
chines. 

872.8«ii.  .\.  If.  .\renco:  Fish  <lressing 

machines. 

DtKAN  I’REsERViNi;  Co.,  Ltd.: 
Cutting  and  slicing  apparatus. 

I'lSHER  AND  F.udi.ow,  Ltd.  : 
Pallets  and  stillagt's  of  the  collapsihle 
ctintainer  typt*. 

^^73.273.  Metai.  Ho.\  Co.,  Ltd.:  Con¬ 
tainers. 

^73-337-  Packman  Machinery,  I.td.  : 
■Apparatus  for  handling  biscuits  an<l  the 
like. 

^72.‘)57-  F.  Schneider:  Process  for  the 
purification  of  sugar  juices. 

872,958.  F.  Schneider:  l*r<x'ess  for  the 
purification  of  sugar  juices. 

872.981.  Kork-N-Seal,  Ltd.:  Caj)s  for 
Ixittles  and  like  containers  and  closure 
memlxTs  for  such  caps. 

875.288.  \V.  E.  Amies  and  ('o..  Ltd.: 
Crates  f«>r  Ixdtles. 

^73-293.  -Arenco,  Ltd.,  and  E.  J.  Li.oyd: 
Packaging  machinery. 

873, 25H.  Diamond  Nationat  Corpora¬ 
tion  :  Boxes  and  cartons. 

873,098.  Moreiioitse  Industries  Ini  . : 
Grinding  mill. 

>^73.09<)-  T.  L.  Seaborne:  Relay  puls:ttor 
for  milking  machines. 

872. 96<).  Hein,  Lehmann  and  Co.  .A.G.: 
Centrifuges. 

873>-47h.  A.  SiTNDRAi.iNOAM  and  V.  Per- 
AMPAi.AM :  l*res<“rvation  of  c(x:onut  milk. 
^73. Imperiai.  Chemicai.  Industries, 
Ltd.  :  Collapsihle  crate  or  like  c<intainer 
with  Ixittom  discharge. 

873.706.  G.  R.  Rhodes:  Cartons  and 
the  like  containers. 

873,360.  J.  W.  Earnshaw.  Means  for 
filling  containers  with  a  pre-determined 
weight  of  liquid. 

873.709.  Boucher-Giles  and  Co.,  Ltd.: 
Tray  or  crate  for  storing  meat. 

873, .580.  Research  Association  ok 
British  Fi.oitr-Mili.ers,  E.  McDer¬ 
mott  and  I.  Pace:  Separation  of  starch 
and  proteinaceous  matter  in  wheaten 
flour  and  in  maize  flour. 

873,681.  W.  E.  Lanham:  Bread  haml- 
ling. 

873.714-  K-  D.  (7omm  :  Containers  for 
ilisix^nsing  liquid,  semi-liquid  and  pow- 
decA'  substances. 

873.715-  Lakso  Co.  Inc.:  Method  and 
apparatus  for  packing  partly  tilled 
necked  containers. 


873. o8j.  Kenwood  .Manueai  ti  rino 
(U'oKiNii).  Ltd.  :  h'oiHl-mixing  m.ichines. 
873.850.  .\.  1).  Imkji.ie:  .Machine  for 

shelling  and  sorting  cashew  nuts. 

873,342.  Food  .Machinery  and  (  iiemi- 
CAi-  Corporation:  Case-packing  ma¬ 
chine. 

873.651.  Nationai.  Dairy  Products 
Corporation;  Packaging  apparatus. 
873.702.  CiENERAi.  Foods  Corporation: 
Prix'ess  f«)r  producing  a  concentrated 
coflei.  extract. 

874.228.  W.  1).  Meaoiier  and  G. 
Meaoher:  ClKx'olate  and  like  enrobing 
machines. 

874.295.  Vll.TER  Manuk.acturino  Co.  ; 
l-'leke  ice-making  machine. 

871.537.  Hnieever.  Ltd.:  Protein  l<M)d 
products  and  their  preparation. 

874.481.  M.  Bonotto:  Coffee  bean  pro¬ 
ducts  and  methiMis  for  prinlucing  such 
pnxlucts. 

874.846.  K.  <1.  T.  Baader  (trading  as 
Nordischer  .Mas(  iiinenbau  R.  Baader): 
Mechanical  dn'ssing  of  fish. 

874. ()i6.  R.  Di.xon:  Cartons. 

874, <>17.  R.  Dixon:  Lidiled  cartons. 
874,832.  Dairy  Suppi.Y  Co.,  Ltd.:  Crate. 
874.675.  Thomas  IIedi.ey  and  Co., 
Ltd.  :  .Margarine  manufacture. 

874,765.  Rose  Bros.  (CiAiNsBoRoiuiii), 
Ltd.  :  Carton  magazines  for  cartoning 
machines. 

874,1)2  1.  Rose  Bros.  (Gainsborouc.h), 
Ltd.  :  Wrapping  machines. 

874.752.  Dnilever.  Ltd.:  IVhydrated 
vegetables. 

874,683.  A.  Lahek  :  S«  lf-sealing  bags. 
874.803.  J.  H.  B11.1.INOTON :  Crates  for 
bottles  and  like  containers. 

874,638.  W.  W.  Ci.Ei.AND.  Ltd.,  and 
A.  A.  Buchman:  Folding  lM)xes. 

874,6()5.  Metai.  Box  Co.,  Ltd.:  .Ap¬ 
paratus  for  setting-up  cartons. 

874,744.  Paper  Sacks,  Ltd.;  V^alve 
pap<‘r  sacks  to  provide  a  contents-pour- 
ing  orifice. 

874,647.  A.  J.  Gerrard  and  Co.  ;  Strap¬ 
ping  s«*al  and  package  therefore. 

874. 4fx).  Maschinen  und  .Apparatebau 
Stralsund  V.  E.  B:  Method  of  and  ap¬ 
paratus  for  pr<x'«.ssing  fish. 

874,690.  I.  Jeiketz:  T(m)1  for  use  in  cut¬ 
ting  and  de-husking  sugar  cane  and  like 
crops. 

874,917.  Fororove  Machinery  Co.. 
Ltd.  :  Packaging  apparatus. 

874.971.  Brecknei.1.,  Dolman  and 
Rcx'.ers,  Ltd.  :  Machines  for  moulding 
and  wrapping  plastic  materials,  such  as 
butter. 

875,026.  Gaz  de  France;  Continurus 
C(M)king  oven  for  fiKxl  products. 

875,218.  Barker  and  Sons,  Ltd.,  (i.  L. 
Thomas  CoxoN,  and  J.  11.  Parry:  Manu¬ 
facture  of  bread. 

875,182.  Hyorade  Food  Products 
CoRP. :  Method  of  preserving  jxirk  liellies. 
875,184.  K.  Zysset:  ImkkI  sheer. 

875.352.  SOC.  DES  I’SINES  ChIMIQUES 
Rhone-Poui.enc  :  Protection  of  fixul 
pnxlucts. 

875,339.  Iloix.Es  Research  and  Devel¬ 
opment  Co.:  Methrxl  of  tenderising  and 
flavouring  meat. 

875,175.  Eaton,  Ltd.,  Timothy  and 
Thornber  Bros.,  Ltd.:  Mechanical 
handling  of  eggs. 

875,797.  Brecknell,  Dolman  and 
Rooers,  Ltd.  :  Grading  of  articles,  par¬ 
ticularly  eggs,  according  to  weight. 


Oreamline  Soft  Service  Vehicles,  Ltd. 

(Ib)I277.)  i()i.  Lady|MM)l  Roa<l,  Birmiiig. 

ham.  1  1.  Mnfrs.  of  vtdiicles  used  for  stor¬ 
age  an<l  distribution  of  ice  cream  and 
Irozeii  coidections.  Dirs. :  Lord  N.  Bur- 
tlen;  R.  P.  Ferrarin. 

Little  Tommy  Tucker,  Ltd.  (txxxifli.) 

15,  Gildredge  Ro;id,  EastlMiuriie.  .Mnfn 
of  and  dIrs.  in  conlectionery,  etc.  Dirs.;  j 

D.  E.  C.  PyiH-r;  L.  11.  Hart.  | 

Lyonpack,  Ltd.  ((HKHg>3.)  12-13,  I 

Henrietta  Street.  London.  W.C.2  Food-  j 
stuff  packers.  Subs.:  J.  Lyons;  11.  J.  ! 
Marshall.  ■ 

J.  Skinner  and  Sons,  Ltd.  ((k>iii4.)  , 

5.  Leicester  Road.  Loughborough.  Bis¬ 
cuit  mnfrs..  linkers,  etc.  Dirs.:  J.  F. 
Skinner;  C.  L.  Skinm-r.  [ 

C.  W.  Field  (1961),  Ltd.  (6<m  103.) 
Edwanis  Lane,  Sin-ke,  Liver|xx)I.  iq,  j 

Distill«*rs  of  essential  oils,  makers  of  fruit  ; 
and  other  flavouring  esstuices,  grinders  i 
of  drugs.  sei-«ls  and  spices.  Dirs.:  C.  H.  ' 
M<K)rs:  C.  T.  Haines;  |.  T.  B.  Coulson; 

W.  Williams. 

H.  and  L.  Rodol,  Ltd.  (6<)i35o.)  64- 
()<),  Camden  High  Stn*et.  Loinlon,  N.W.i. 
Chixolate,  sw«“et  and  ice  cream  makers.  ' 

Dirs.:  11.  Ro<lol;  L.  Rodol;  E.  Ro<lol. 

O.  M.  North,  Ltd.  (6<)i6<)4.)  29,  \'ic- 
toria  Street,  Grimsby.  .Mnfrs.  and  pack¬ 
ers  of  and  dirs.  in  frozen  LmmIs,  presers’cd 
and  cookeil  foodstuffs.  Dirs. :  G.  M. 
North;  E.  I.  Revnanl. 

Sutch  and  Mott,  Ltd.  (6(11744.)  54, 

('(xxlen  Sea  Road.  Bexhill-on-Sea,  Sussex. 
Bakers,  biscuit  mnfrs.,  etc.  Dirs.  :  D.  \V. 
Sutch;  .A.  C.  Mott;  Mrs.  Sutch;  Mrs. 
Mott. 

Thik  Hai  Products,  Ltd.  (692014.) 
la.  High  Street.  Camlx'rley,  Surrey. 
Mnfrs.  of  and  dirs.  in  forxlstuffs.  Dirs.: 

V.  E.  R.  Baness;  D.  Bowers. 

Saturn  Food  Products,  Ltd.  (<x>2ioo.) 
Foots  Buildings,  Preson,  North  Shields. 
Mnfrs.  of  and  dirs.  in  hxxlstuffs.  Dirs.; 

T.  Turnbull:  J.  Wedderburn;  T.  Turn- 
bull,  jr.;  A.  Turnbull;  D.  M.  Sampson. 

O.  W.  and  V.  Driscoll,  Ltd.  (6(12315.) 

25.  Fenwick  Street,  Liverjxx)!,  2.  Mnfrs.  |i 
of  and  dirs.  in  |X)tato  crisps.  Dirs.: 

(L  W.  Driscoll;  V.  Driscoll. 

H.  and  J.  M.  Bennett  (Eastern),  Ltd. 

(692383.)  105-106,  Loncion  Fruit  Ex¬ 

change,  London,  E.i.  Packers,  canners 
and  bottlers  of  fruit  and  veg.  Dirs. ;  H. 
Bennett;  A.  C.  W(x)lf;  J.  M.  Bennett. 

Mister  Dee,  Ltd.  (69260T.)  7,  Chel-  i 

verton  Road,  High  Street.  London, 
S.W.15.  Makers  and  sellers  of  ice  cream,  i 
etc.  Dirs.:  .A.  M.  E.  Deutrom;  .A.  I. 
Deutrom. 

Nuttalls  (Blackpool).  Ltd.  (692856.) 
254.  Whitegate  Drive,  Blackp(X)l.  Bakers, 
pastryc(X)ks.  bread  and  biscuit  mnfrs.. 
millers.  Dirs.:  R.  W.  Nuttall:  E. 
Nuttall. 

H.  KauOman  (Smoked  Salmon),  Ltd. 

(693310.)  512a,  Romford  Road,  London. 

E. 7.  Salmon  curers  and  fcxxl  mchts. 
Dirs.:  H.  Kauffman,  J.  Barr,  TI.  Kauff¬ 
man  and  M.  T.  Barr. 

Tyne  Teas,  Ltd.  (6(>3  .135) 

mont  Buildings,  Eldon  Place,  Barras 
Bridge.  Newcastle-upon-Tyne.  Agents  s 
for.  and  importers,  exporters,  mnfrs.  of  ^ 
and  dirs.  in  tea,  etc.  Dirs.;  Margaret  I 
.A.  S.  Stoddart  and  Dorothy  Archer. 

Woodville  Dairies  (Liverpool),  Ltd. 

(693340.)  105.  Woodville  Terrace,  Liver¬ 

pool.  6.  Dirs. :  W.  H.  Ronald  and 
.Anne  M.  Pajxin. 
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Mather  &  Platt 

J 


The  CARYALLO  Hydrostatic 

STERILISER 


manufactured  under  licence  by 


MATHER  &  PLAH  LTD 


These  are  its  advantages: 

^  VERSATILITY  —  Continuous  sterilising  of 
Vegetables,  Meat  Products,  Fruits,  Milk,  etc., 
in  cans,  bottles  or  jars. 

FLEXIBILITY  —  Variable  sterilisation  tem¬ 
perature  and  time  to  suit  each  product. 

^  SECLIRITY  —  Throughout  sterilisation  and 
cooling,  unit  containers  are  totally  enclosed  in 
perforated  steel  carrier  tubes.  They  cannot 
escape. 

‘K  ECONOMY  —  Contra-flow  principle  ensures 
great  economy  in  steam  and  water.  —  Floor 
space  occupied  seldom  exceeds  35  sq.  ft.  — 
Fully  automatic  operation  and  mechanical 
reliability  allow  remarkable  economy  in  man¬ 
power. 

*  RELIABILITY  —  All  moving  and  static  parts 
are  of  great  strength.  All-welded  chain  of 
patented  design  with  case  hardened  pins  and 
bushes.  No  mechanical  valves. 


*  EASE  OF  MAINTENANCE.— All  moving  parts 
readily  accessible.  Carrier  tubes  are  not  at¬ 
tached  to  the  chains  and  are  instantly  removable 
for  inspection. 

«  EASE  OF  INSTALLATION  —  The  Carvallo 
Steriliser  may  be  installed  at  floor  level  or  in  a 
pit  according  to  circumstances. 


There  are  over  50  Carvallo  installations 
working  in  Europe  alone. 

There  is  a  Carvallo  Steriliser  to  meet 
your  requirements  -  let  us  know  what 
those  requirements  are. 


FOOD  MACHINERY  DEPARTMENT 
RADCLIFFE,  MANCHESTER. 

Telephone:  RADcliffe  2641.  Telegrams:  Mather,  Radcliffe,  Manchester. 
London  Office: 

PARK  HOUSE,  22  GREAT  SMITH  STREET.  S.W.I. 

Telephone:  ABBey  4311.  Telegrams:  Foodmachin,  London.  S.W.I . 
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Iradf  mark 


brand 


WILLIAM  BRYAN  LTD 

Jmest  Qjuaiitif 


MACE,  NUTMEGS.  GINGER.  CINNAMON.  ETC 


KIBBLED  ONIONS 


HERBS 


ONION  POWDER 


Send  your  enquiries  to: 


TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILGATE,  LONDON 


A56 
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15  ^-y 


Fresh  as  a  daisy... 


with 

*Embanox' 


The  ‘Embanox’  raiwre  of  antioxidants  provides  a 
means  of  extending  the  useful  life  and  retaining  the 
original  properties  of  flavour  and  odour  of  fresh  fats  and 
oils,  and  food  products  containing  them. 

‘Embanox*  is  available  as  solid  butylated 
hydroxyanisole  and  as  three  liquid  formulations. 

A  concentration  of  0  01  per  cent  is  usually  sufflcient  for 
satisfactory  stabilization.  Readily  soluble  in  essential 
and  citrus  oils.  ‘Embanox’  may  be  easily  incorporated 
either  by  premixing  or  by  direct  addition. 

MASVFACTVRED 

MAY  &  BAKER  LTD  DAGENHAM  ■  ESSEX 


• EMBANOX • 

butylated  hydroxyanisole 
(BHA) 

‘EMBANOX  •  2 

a  mixture  of  BHA  and 
butylated  hydroxytuluene 
(BHT)  In  veKetable  oil 

• EMBANOX ' 3 

a  mixture  of  BHA,  propyl 
gallate  and  citric  acid  In 
propylene  glycol 

•EMBANOX*  4 

a  mixture  of  BHA  and  citric 
acid  In  propylene  glycol 

We  shall  be  pleased  to  supply  further 
information  on  request. 


Tel:  DO.Minloti  aO)H)  Kxt».  307,  207  and  273 


unloader  and  process  timer. 


TRANSMISSION 

CONTROL 


“On  plant”  mercury-in-steel  air- 
operated  proportional  temperature 
controller.  Publication  No.  R39 


“On  line”  air-operated  receiving 
controller.  Publication  No.  R31 


Mercury-in-steel  air-operated  temperature  transmitter  with  Polyester  resin 
glass-fibre  cover,  stainless  steel  base,  stem  and  bulb.  Publication  No.  T39 
High  thermal  response.  Wide  range  of  temperatures. 

Standard  output  air  pressure,  3-15  p.s.i.  Small  and  compact. 

NEGRETTI  ZAMBRA 

The  name  that  means  precision  all  over  the  world. 

NEGRETTI  &  ZAMBRA  LIMITED 
1 22  Regent  Street,  London,  W.  I  A 
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WETTER”  Machinery 

for  the  manufacture  of  all  meat  products 


We  offer  a  comprehensive  range  of 
modern  machines,  including: 

POWER  MINCERS  of  many  sizes 

BOWL  CUTTERS,  also  SELF-EMTYING 
TYPES 

FILLING  AND  LINKING  MACHINES 


DICERS 


PORK  DE-RINDERS 


MEAT  CUTTING  BANDSAWS 

for  shop  or  wholesale  trade 

STAINLESS  STEEL  STEAM  COOKING 
PLANT 


etc.,  etc. 


‘Wetter’’  bowl  chopper  with  automatic 


Write  for  illustrated  folder. 


J.  C.  WETTER  &  CO.  LTD. 

23  MIDDLE  STREET  •  WEST  SMITHFIELD  •  LONDON  •  E.C. 


Telephone:  MONarch  8936-7-8 


Luwa 

Thin-Layer  Evaporator 


For 


EVAPORATION#  CONCENTRATION 
DISTILLATION  •  D  EO  DO  R  I  S  ATIO  N 


of  all  heat-sensitive  liquids  in  any  range  of  tem¬ 
perature,  vicuum  or  capacity. 

The  modern  Luwa  system  ensures  for  you  the 
highest  product  quality,  improved  yields  and  the 
advantages  of  rapid  continuous  processing. 

Why  not  take  advantage  of  our  great  experience  in 
the  treatment  of  heat-sensitive  liquids.  The  super¬ 
iority  of  the  Luwa  Evaporator  has  been  proved  in 
the  manufacture  of  many  products  including; 

Dyestuffs  •  Urea 
Plasticisers  •  Gelatine 

•  Heavy  and  fine  organic  chemicals 

•  Natural  and  synthetic  latices 

•  Fruit  juice  concentrates 

•  Vitamins  and  antibiotics 

Also  available:  HIGH-VACUUM  FRACTIONATOR  •  AIR  CONDITIONING 

Write  for  details: 

LUWA  (UK)  LIMITED,  Reliance  House 
340  Clapham  Road,  London,  S.W.9 

Telephone:  Macaulay  7776 

Offices:  Switzerland  ‘  Germany'  France  ‘  Spain  '  Brazil  '  Cuba  ‘  Mexico  '  U.S.A 


LIVERPOOL 

REGENT  ROAD 
BOOTLE  20 
(Boot/e  4621 18) 


MANCHESTER 

BARTON  DOCK  ROAD 
URMSTON 
{Urmston  2205) 


Inland  and  Continental 

BULK  HAULAGE 

OF 

LIQUIDS 

AND 

POWDERS 

TANK  AND  HOPPER  VEHICLES  SUPPLIED 
ON  CONTRACT  HIRE 


PICKFORDS 

TANK  HAULAGE  SERVICE 

MARSHGATE  LANE,  STRATFORD, 
LONDON,  E.15 
{Maryland  30641?) 


Stainless 
steel  tube 
from  stock 


•  We  carry  large  stocks  of  Stainless  Steel  Tubing 
in  various  qualities  and  sizes  from  y  O.D.  to 
I2p  O.D. 

•  We  can  supply  in  random  lengths  or  cut  to 
your  requirements. 

•  Also  Stainless  Steel  Tube  Fittings  and  Flanges. 

•  Consult  us  for  Mild  Steel  Tubing'and  Tanks. 

Mwkland  Scorn 

LIMITED 

BROMLEY  CROSS.  Near  BOLTON 

Telephone:  EAGLET  600 


ASS 
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STAINLESS  STEEL  TAPS 


Skilled  design  avoids  bacteria  traps. 

★  High-grade  Stainless  Steel  (En-58-J)  repels  corrosion. 

★  Fine  finish — smooth,  positive  action — non  drip,  this  n< 
Realm  tap  is  supreme  for  all  edible  lic,uids. 


M  THERE*S  A  FULL 


RANGE  OF  REALM 
HYGIENIC  PIPE 


Available  in  sizes  ^  and  }  B.S.P. 

engineering  works  limited 

MILTON  AVENUE  ■  CROYDON  ■  SURREY 


FITTINGS 


(Naarait  Station;  East  Croyrfon  S.E.  Ragion) 


RNP  SI20 


Telegrams:  Tho  8391*3 


Telegrams:  Realmard,  Croydon 


HOMO 


For  fluids  of  varying  viscosities 
the  steady  performance  of  the 
Mono  Pump  finds  ready  applica¬ 
tion  in  Bakeries.  The  Mono  Pump 
chosen  for  Huntley  and  Palmers 
Limited  for  their  edible  oil  plant 
is  shown  in  this  advertisement. 
Many  other  large  manufacturers 
have  installed  Mono  Pumps  in 
their  production  lines,  not  only 
for  handling  edible  oils,  but  also 
for  biscuit  fillings,  fondants 
or  wafer  batters. 


Photo  by  courtesy  of 
Griffin  Smith  and  Partners  Ltd 


MONO  PUMPS  LIMITED 

MONO  HOUSE.  SEKFORDE  ST..  LONDON.  E.C.I 

Telephone:  CLErkenwell  8911.  Telegrams:  Monopumps  'Phone  London. 

and  at  Birmingham.  Dublin.  Glasgow,  Manchester.  Newcastle.  Wakefield. 


MI»272;L985C 
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WORLD  CROPS  SERIES 

The  first  volumes  in  the  series  : 


Cieneral  Editor 
for  the  series; 

Professor  Nicholas  Polunin 
M.S.  (  Yale),  M.A.,  D.Phil.,  D.Sc. 
(Oxon) 


The  Mango  by  LAL  BFHARi  SINGH,  Ph.D.  (London),  F.R.H.S., 
Director,  Horticultural  Research  Institute,  Saharanpur,  Uttar  Pradesh, 
India. 

The  mango  is  the  main  fruit  for  millions  of  people.  All  information 
on  this  fruit  has  been  collected  in  one  volume,  and  future  developments 
have  been  indicated.  Care  has  been  taken  to  keep  the  language  free 
from  technical  subtleties.  The  book  will  be  of  value  to  scientists, 
students  and  orchardists  alike  75  figures,  21  tables,  54  plates,  xiii  + 
438.  Royal  8vo.  84s. 


The  Pineapple  by  J.  L  COLLINS,  Ph.D.  (California),  Formerly 
Geneticist  and  Acting  Director,  Pineapple  Research  Institute,  Honolulu, 
Hawaii. 

A  complete  guide  to  the  history,  botany,  cultivation  and  uses  of  this 
profitable  fruit.  It  is  the  eagerly-awaited  handbook  for  students  and 
everyone  concerned  in  the  industry.  It  is  the  only  book  needed  for  the 
study,  cultivation  and  commercial  exploitation  of  the  pineapple,  and 
will  undoubtedly  be  the  definitive  textbook  for  many  years  to  come. 
31  figures,  39  plates,  .xvii  +295.  Royal  8vo.  6()s. 


to  be  published  soon 

Coffee  by  FREDERICK  L.  WELLMAN,  M.S.,  Ph.D.,  Pathologist  in 
Charge  of  the  Coffee  Research  Project  and  Head  of  Department  of 
Botany,  Agricultural  Experiment  Station,  University  of  Puerto  Rico. 

This  book  supplies  the  planter,  the  student,  the  scientist,  the  agricultural 
advisory  officer,  the  administrator,  with  a  comprehensive  informative 
treatise  on  Coffee  It  is  packed  with  information  acquired  first  hand 
by  the  author.  10  figures,  69  plates,  500  pp.  Royal  8vo.  75s. 

Eucalyptus  by  A.  R.  PENFOLD,  F.M.A.,  F.R.A.C.I.,  Lately 
Director  of  Musem  of  Applied  Arts  and  Science,  Sydney,  and),  l.  willis, 
M.Sc.,  A.R.A.C.L,  Deputy  Director  of  Museum  of  Applied  Arts  and 
Science. 

This  volume  will  describe  the  botany,  chemistry,  cultivation,  forestry 
practices,  and  the  production  and  utilisation  of  the  various  economic 
products  obtainable  from  many  of  the  600-odd  species  and  varieties 
of  this  remarkable  tree.  28  figures,  61  plates,  450  pp.  Royal  8vo.  75s. 
approx. 


in  Preparation 
Mushrooms  &  Truffles 
by  ROLF  SIN(>ER  Ph.  D., 


LEONARD  HILL  [BOOKS]  LIMITED 

LEONARD  HILL  HOUSE.  9  EDEN  STREET.  LONDON.  N.W.I 

Further  information  gladly  supplied  on  these  and  other  titles  in  the  series 


MWC/A/l 
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C.?-SdCe^ 

Concessionaires  for  Stainless  Steel  R.E.C 
Pumps  and  Sabroe  Ice  Making  Machines— 
manufacturers  of  Plate  Heat  Exchangers, 
Filters,  all  types  of  Processing  Vats,  etc. 

HYDRAULIC  JET  AND 
MECHANICAL  TANK 
CLEANERS 

for  further  information  write  to: 

C.P*  Equipment  ltd 

Leading  Induitrial  Cleaning  Equipment  Manufaeturert 

HILL  GREEN  ROAD.  MITCHAH  JUNaiON,  SURREY 

Phone:  MITcham  2981  (  4  lines ) 

TWILLED  WIRECLOTH 


:  I  — ■  r  f-  f  f\ 

— ■  /•  — ■  /•  — ■  f  f 

C-;  '_ 


INDUSTRIAL  WIRECLOTHS 
IN  ALL  METALS 


MESHES  AND  GAUGES 


Edible  Oils  and  Fats 

AND  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 

S.  BRAMWELL  &  CO.,  LTD. 


FOUNDED  1875 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 
LONDON  WALL  5901 


PRODUCE  EXCHANGE 
MANCHESTER,  4 
BLACKFRIARS  6311 


Get  ahead ! 

Get  up  to  date! 

Get  increased  production ! 


Get  ( 


DYRIS’ 


Mi 


The  most  versatile  Iris 
diaphragm  valve 
in  the  world 

^  designed  for  efficient  and  trouble- 
free  control  of  flow  of  Powders, 
-5  Grains,  Granules,  etc. 

||  Main  features  are:  small  angle  of 
f  handle  movement,  'quick  action, 
will  operate  in  a  confined  space, 
will  not  jam. 

Aperature  is  infinitely  varied  by 
METAL  petals  covered  with  pro¬ 
tective  sleeve. 


For  further  details  write  to: 


MIDLAND  INDUSTRIAL  DESIGNERS 

4  Oxford  Street,  Nottingham 

TELEPHONE:  42l7p 


FILLING  a  great  need  ] ' 

ft  ,  END  LABORIOUS  HAND  J  . 

*"a  C  C  U  R  A  T  E  VV^O_HI_N^_  I 


WASTi 


At  last  sausage  making  is  fully  suuv 
matic.  Just  press  a  button  on  Ibi 
A.B.R.  filler  linker  and  you  can 
ducc  up  to  200  sausages  a  ninutt  I 
There’s  absolutely  no  wastage  or  eo» 
lamination.  No  oil  can  reach  the 
meat  and  there  are  no  crevices  for  the 
meat  to  pass  through.  The  macluBt 
it  adjustable  to  suit  any  type  of  cit- 
ing  or  sausage  meat.  An  automsiic 
bolding  device  can  be  supplied  for 
aynthetic  casings. 

Anyone  can  operate  or  maintain 
the  A.B.R.  filler  linker — it  hat  auKv 
matk  lubrication  and  only  thrN 

wB'  grease  nipples  requiring  once-monthi; 

attention.  Two  sues:  llOlb.  snr 
^  1351b. 

401b.  FILLER 

Ideal  for  the  small  manufacturer,  fakes  hard,  ds^ 
cooled  or  soft  sausage  mixes.  Knee-action  lever  nr 
easy  control.  Single-  or  3-phase  motor. 

Other  machines  include:  BOWL 
CHOPPERS,  MINCERS, 
If  C  D  band  SAWS,  FAT  DISP^ 

IVbll  SERS.  CLARIFIERS,  ETC 


BR 


FILLER  LINKER 


To  AMASAL  LIMITED,  Butchers’  Supplies 
Division,  Caldwell  Spice  Mills,  Nuneaton, 
Warwickshire.  Tel:  Nuneaton  4012  coreutt 

Pleasr  send  fuU  details  of  the  A.B.R.  AUTOMATIC  FILLER 
LINKER  teithout  obligation  to: 

NAME . . .  ADDRESS . . . 
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AMUGA 


GERMANY’S  WORLD  FOOD  FAIR 

COLOGNE  •  23rd  September  —  1st  October,  1961 

International  Meeting  Place  for  Exhibitors  and  Buyers  from  all  over  the  World 

37  countries  will  be  represented  with  official  joint  stands.  In  all,  there  will  be  almost 
2,000  exhibitors  from  70  countries,  covering  all  aspects  of  Food,  Processing,  Packaging 
and  Marketing,  who  will  show  their  goods  in  10  modern  halls,  covering  more  than  one 
million  square  feet. 

There  will  be  numerous  International  Conferences  and  Complementary  Shows  of  Packing  and 
Packaging — The  Modern  Store — Frozen  Foods. 

Plan  now  to  attend  this  year*s  ANUGA 

A  special  flight  is  being  organised. 

Passes,  Travel  and  Information  from: 

DU  MONT  PUBLICITY  CO.  LTD.,  1 8  Queensberry  Place,  London,  S.W.7.  Tel:  KEN  1700 
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be 

I  remotely  | 
&  positive  jJ 


You  can  be 
quite  remotely  ^ 
and  absolutely 
positive  about  tank 
content  by  using  one  of 
the  Normond  range 
of  hydrostatic  gauges. 

remote? 

Position  the  Normond  gauge  indicator 
where  you  will,  on  or  away 
from  the  tank,  in  the  most  convenient 
position  for  your  readings 


positive? 


Rely  on  Normond  gauges.  They 
are  easily  fitted,  robustly  constructed 
and  proven  completely  accurate. 

NORMOND  TANK  CONTENT  GAUGES 


SOYOLK 

The  original  and  best  full  fat  processed 
Soya  Flour.  (40%  Protein.  20%  Fat) 

A  first-class  natural  stabiliser  and 
emulsifier  in  Food  Products. 


For  technical  information  on  this  Starch- 
free  product,  write  to 

SOYA  FOODS  LIMITED 

Colonial  House.  30-4  Mincing  Lane,  London  E.C.3 
Telephone  No.;  Mansion  House  9052/3. 


MODERN 

INDUSTRIAL  EQUIPMENT 


THE  MINIMETER 

Specially  for  domctcic  or  (mailer  induttrial  appli¬ 
cation.  Gives  remote  indication.  Hydrostatic 
principle.  Quickly  fitted.  Supplied  with  P.V.C. 
tubinf  and  balance  chamber — £6  lOs.  Od.  retail  — 
send  for  leaflet. 

For  larger  Installations 

There  is  a  ran(c  of  Normond  Gauges  suitable  for 
Water  Works.  Dairies.  Gas  Works,  etc.  Remote 
indication,  hydrostatic  principle,  quickly  fitted. 

8'  and  13'  models.  Calibrated  in  units  of 
height,  weight  or  capacity. 


THE  HALLMARK  OP  QUALITY,  WORKMANSHIP 
AND  SERVICE 

SINCE  1880  WEBSTER’S  HAVE  BEEN 
MAKING  SHEET  METAL  PRODUCTIONS  OF  ALL 
KINDS  AND  FOR  MORE  THAN  30  YEARS 
STAINLESS  STEEL  EQUIPMENT  FOR  ALMOST 
EVERY  INDUSTRY 

ALL  WELDED  OR  SEAMED 
FABRICATION 


f  NORMOND 

INSTRUMENTS  LTD 


I  Send  for  leaflet  and  prices. 
I  HYDREX  WORKS, 
PARADISE  ROAD 
RICHMOND, 


Tel.:  Richmond  1128 


TECHNICAL  ADVICE  AVAILABLE 
ESTIMATES  ON  REQUEST 

—  EST.  1880  — 


ISAAC  WEBSTER  &  SONS  L 


TELEPHONES 

51580  ( I  cens 
56302  ( 


ABBEY  WORKS 
KIRKSTALL 
LEEDS  5 


TELEGRAMS 
•ISAAC  WEBSTP 
KIRKSTAU" 
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Tumbler-type  Drier 


DRY 

GRAHULATOR 


Get  your  vitamins  from 
VITAMINS  LIMITED 


VACUUM 


DRIERS 


Chamber  Driers  •  Agitator  Driers 
Tumbler-type  Driers  •  Freeze  Driers 
Single  Drum  and  Double  Drum  Driers 


HAAS  VAKUUM-TECHNIK  GMBH 

Remscheid-Lennep  /  Germany 


Natural  d  Synthetic  Vitamin  A 
Vitamin  B,  (Aneurine 
Hydrochloride  B.P.) 

Vitamin  B,  (Riboflavine  B.P.I 
Vitamin  B,  (Pyridoxine 
Hydrochloride  B.P.C./U.S.P.) 
Vitamin  B„  (Cyanocobalamin  B.P.) 
DL.  Calcium  Pantothenate  U.S.P. 
Vitamin  C  (Ascorbic  Acid  B.P.) 
Vitamin  D,  (Calciferol  B.P./U.8.P.) 
Vitamin  D,  (Oily  Concentrate) 
Natural  Vitamin  E 
(d-Alpha  Tocopheryl  Acetate) 
(d-Alpha  Tocopheryl  Acid 
Succinate) 

(Mixed  Tocopherols) 

Natural  Vitamin  E  (Feed  Grade) 
Folio  Acid  B.P./U.S.P. 

Inositol 

Nicotinic  Acid  B.P. 

Nicotinamide  B.P. 

Permanized  A  d  0 


Aganti:  Orthot  EngioMring  Ltd.,  Orthos  Houto, 
Markot  Harborough,  Laicastor. 


Reduces  Friable  Materials  to  Granules  with  the  smallest  amount 
of  fines  or  dust. 

A  compact  easily  cleaned  Machine  particularly  suitable  for  FOOD 
BEVERAGES.  BREAD  RUSKS.  CHARCOAL.  CHEMICALS.  ETC. 
The  Jackson-Crockatt  Dry  Granulator  it  made  in  two  sizes. 

The  No.  2  has  an  output  in  Bread  Crumbs  of  approximately 
12  cwts.  per  hour.  It  will  be  appreciated  that  this  figure  may 
vary  widely  according  to  the  nature  of  the  material  and  size  of 
granules.  Direct  Motor  Drive  as  shown. 


</.  G.  JACKSON  &  CROGKATT  LTD 


NITSHILL  ROAD,  THORNLIEBANK,  GLASGOW 

Tel;  CIFfnock  0391  Crams:  JAKCRO  ‘‘Thom/iebonk" 


Bulk  Sales  Dept.,  Viumins  Limited  (Dept.'C,l,2,), 
Upper  Mall,  London,  W,6,  Telephone:  Riverside  SOOl 
Telegrams:  Vitamins,  London,  Telex 


Food  Manufacture — September,  1961 


You  have  product  crying  out  for  improvement? 
Add  Trusoy  processed  soya  flour.  No 
further  problems.  Trusoy  magic  ingredient. 
What's  so  good  about  Trusoy?  That’s  it... 
so  good.  Natural  food— all  goodness.  Full  fat 
soya.  Astonishingly  rich  in  protein  and  fat. 
40%  and  20%  respectively  (respectfully). 
That's  true— that's  Trusoy.  Many  uses. 
Versatile.  Good  mixer.  Excellent  for  thicken¬ 
ing  and  emulsifying.  Trusoy  anti-oxiiant. 

No  rancidity.  Trusoy  completely  stable. 
Behaves  very  well.  Long  life.  If  product  gets 
left  on  shelf  only  sales  manager  worries. 

But  it  won’t.  Your  product  now  best  seller 
—with  Trusoy.  Costs  the  earth?  Hold 
your  breath— you  save  money!  How? 
Trusoy  good  for  ecumenics, 
enicomics,  eco  . . .  costs  less.  More 
profit.  Don’t  believe  it?  You  can  prove  it. 

We  sell  bags  and  bags  of  Trusoy  but 
you  can  have  sample  bag  free.  You’ll 
be  glad  you  tried  TRUSOY. 


BRITISH  SOYA  PRODUCTS  LTD. 

3  High  Street,  Pucheridge,  Herts.  Phone  Pucker idge  291 


TRANSPORTER  TANKS 

We  manufacture  all  types  of 
Food  Handling  Equipment 
in  Stainless  Steel 

Specialists  in  Fabricated  Metal  Work  in 

STAINLESS  STEEL.  MONEL  METAL,  COPPER  AND  ALUMINIUM 

LONDON: 


l^ssofiatcb  jilctal  Qcllorh? 


21  Strutton  Ground, 

Victoria  Street.  S.W.I 

.“hone  .  SULLIVAN  2061/2 

Phone;  BELL  2004  6  Cromt:  "STAINLESS.  GLASGOW  " 

and  at 

EDINBURGH  •  LIVERPOOL  •  MANCHESTER  •  NEWCASTLE  •  BELFAST  •  DUBLIN 


RETORTI  AND 
STERILIZERI 


U  i  I 


1 


THESE 
RETORTS 
CAN  NOW  BE 
SUPPLIED 
FROM  STOCK 


JOHN  FRASER  AND  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

FERRY  ST.,  MILLWALL,  LONDON,  E.H 

TELEPHONE:  EAST  I  IBS.  1186 
TELEGRAMS:  PRESVESALS,  PHONE,  LONDON 
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”®Pkiiuon$  Limited 


Write  for 
Cotolofue  C.  100 
Tompcrouire  Control 
Switefic* 


THE  ORAVINETTE 


\ormal  rating  t  amp.  on  2^0v  I  •  /■  j  j 

I.C. ,  unj  i  ampf  on  2Sr  D.C.  |  Current  Rating  5  umpi  ’  50  v.  .C .  for  standard  types. 
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THE  ORAVINETTE 

K  miniature  precision  unit  for  Surface  Mounting,  to  provide 
ior  optimum  temperature  control  on  applications  where 
space  is  at  a  premium.  The  Gravinette  is  an  adjustable  unit 
and  is  offered  in  four  versions  : — 

Type  TCS  3150,  normally  closed,  range — 70'C  to  ioo°C, 
Type  TCS  3151,  normally  open,  range — 7o°C  to  ioo°C, 
Type  TCS  3230,  normally  closed,  range  4o°C  to  2  5o°C, 
Type  TCS  3231,  normally  open,  range  4o°C  to  23o°C. 


CARTRIDOE  TYPE  SERIES  1000.  TENSION  OPERATED 

These  precision  temperature  control  switches  are  designed 
primarily  for  use  in  heater  bltKks,  heated  plates  anti  similar 
applications  where  excessive  moisture  or  vapmr  is  not  present. 
Possessing  the  desirable  features  of  the  itleal  thermostat,  the 
(jraviner  Temperature  Control  Switch  is  of  convenient  size 
and  shape,  adjustable  and  resistant  to  vibration  and  shock, 
and  easy  to  install. 


HVII8. 


WiMit  kind  of 

lIBHiaNG  VALVE? 

The  conditions  governing  the  use  of  reducing 
valves  may  run  from  relatively  simple  valves  for 
the  steam  pressures  encountered  in  canteen  ^ 
kitchens,  hotels  and  institutions,  to  the  exacting 
duties  of  hack'pressure  turbine  control  or  for  j 
dealing  with  high  pressure,  high  temperature 
steam. 

fiopkinsons  have  a  type  of  Reducing  V'alve 
suitable  for  every  duty;  full  particulars  of  ?heir 
characteristics  and  suitability  to  different  appli¬ 
cations  are  contained  in  Catalogue  5600.  ^ 


REDUCING  VALVES 

Send  an  application  on  your  firm’s  letterhead 

HOPKINSONS  LIMITED  •  HUDDERSFIELD 

LONDON  0«KI :  34  NORFOLK  STREET,  STRAND,  W.Cl 


bun I nuL 


For  further  details  of  our  complete  range  write  or  telephone 


SWITCHES 


GRAVINER  MANUFACTURING  COMPANY  LTD., 

10  Church  St.,  Staines,  Middx.  Telephone  Staines  51217 
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TEMPERATURE 


The  "COLUNIO”  FACTORY 

CAN  OPENER  .  .  . 

A  SMALL  MACHINE  THAT  SOLVES  A  BIG  PROBLEM 

IT  CLEANLY  OPENS  CANS  IN  SECONDS 
LEAVING  NO  JAGGED  EDGES  or  METALLIC  SLIVERS 

It  grips  the  can  with  a  vice-like  grip,  cuts  out  the  lid  and 
removes  it  and  any  small  slivers  of  metal  by  magnetism.  A 
special  attachment  is  available  for  removing  the  bottom  of  the 
can  in  preparation  for  baling. 

Famous  firms  all  over  the  world  are  using  these  very  efficient 
and  reliable  can  openers.  Power  and  hand  models  are 
available  and  both  will  open  cylindrical  cans  up  to  A.  10  or 
5  kilo  size. 


★  ILLUSTRATED 
LEAFLET 
SENT  ON 
REQUEST 


COLNE 


LANCS 


Telephone:  COLNE  577. 


Four  Books  for  Food  Manufacture  .  .  . 

Jam  Manufacture  ueorge  h.  rauch 

All  you  need  to  know  about  making  and  selling  jam,  without  going  into  un¬ 
necessary  theory.  4!  plates,  12  Diagrams.  209  panes.  Demy  8vo.  20s. 

Cake  Making  E.  B.  BENNION,  M.SC.,  TECH.,  TECH.  (VICT.),  F.R.I.C.  AND  J.  STEWART 

The  new  and  enlarged  edition  of  the  famous  book  about  large-scale  cake¬ 
making.  Essential  for  the  student  taking  the  National  Bakery  Diploma 
Examination,  and  the  Final  City  and  Guilds  of  London  Institute  Examination 
in  Flour  Confectionery.  33  plates,  4 figures.  312  Pages.  Demy.  8vo.  30s. 

Creative  Cake  Decoration  man  russell,  a.r.c.s.,  f.inst.b.b. 

Exciting  new  ideas  about  cake  design  and  display.  Essential  for  students  taking 
the  City  and  Guilds  Examination  in  cake  design.  64  plates  (many  in  colour), 
53  figures.  Imp.  8vo.  42s. 

Chocolate  and  Confectionery  c.  t.  williams 
The  new  edition  of  the  complete  guide  to  new  formulae  and  economical 
production  methods  and  machinery.  For  students,  manufacturers,  and  plant 
engineers.  87  figures.  239  pages.  Demy  8\o.  2Ss. 

Leonard  Hill  [Books]  Limited,  9  Eden  Street,  London  N.W.l. 

JM/B/I 
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VIBRATING  SCREENS 

for  clean  and  efficient  screening 
and  conveying  of  food  and 
confectionary  materials 


'J 


Pl$a$»  writt  for 
foil  dotoUo 


Vi)N*«tint  S«r«Mis  iUM  «  kiili  ■crwi»< 
•ffkiMwy  iMi  nnyirt  tiM  af 

MatatMHUM*.  The  ttaMtaN  vtikratwry  waHa 
imit  pravMas  tiM  tfaivtet  tarca  «ai  aa 
oam^Naatatf  alMit  saaaMMIaa  ar  baR  4riaat^ 
ara  raaalrai. 

Tha  prajaattoa  aag^  Oia  faMi  cm  iNt 
vaHad  ta  aait  tfM  aatarialt  ta  ba  aaraaaal^^ 


OWL  ENGINEERING  SUPPLIES  LTD 

TRIUMPH  WORKS  KIRKSTALL  ROAD  LEEDS  4  'Phona  1-3441 


A  MEMBER  OF  THE 


Edible  BONE 


phosphate 


for  food 


fortification 


As  a  source  of  readily 
assimilated  calcium  and  phosphorus 
Edible  Bone  Phosphate  merits 
close  consideration  on  the 
grounds  of  economy,  quality 
and  efficiency.  Why  not 
submit  your  problems  in  this 
field  for  our  consideration  ? 


A  Product  of 

CALFOS  LIMITED 

BERKSHIRE  HOUSE.  168  173  HIGH  HOLBORN,  LONDON  W.C.I 
Telephone:  TEMple  Bar  7777 
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Full  particulars, 
samples  and  prices  on  request. 
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I  Write  or  phone— 

W.  H.  WILLCOX  &  CO.  LTD. 

SOUTHWARK  STREET,  LONDON,  S.E.I 


35 

YEARS’ 

WAR  ON 

INSECT 

PESTS 


THE  LONDON  FUMIGATION  COMPANY  LTD 


MARLOW  HOUSE.  LLOYD’S  AVENUE.  LONDON.  E.C.3.  Royal  7077 
as  MINSHULL  STREET.  MANCHESTER  1  Central  0642 
181  EASTON  ROAD.  BRISTOL  5.  Bristol  58521 
NORTHERN  CHAMBERS.  25  QUEEN  STREET.  HULL.  Hull  35230 


INSECT  EXTERMINATION  BY  EVERY  MODERN  METHOD 


•for  ALL 

ENGINEERING  SUPPLIES 


HOP 

8022 

2S  lines 


COCKS,  VALVES,  GAUGES, 
PACKINGS,  JOINTINGS, 
BELTINGS,  VEE-ROPES, 
PUMPS,  HOSES,  UNIONS, 
SOOT  BLOWERS,  etc. 


Over  thirty -five  years  a«ro, 

LFC  began  the  scientific  extermination 
of  insect  pests.  During  that  time, 
many  similar  organisations 
have  come  and  gone.  Many  patent 
remedies  and  do-it-yourself  ideas 
have  been  tried  and  discarded. 

Getting  rid  of  insect  pests  in 
factories,  warehouses,  ships  and 
stored  produce  is  not  a  simple  job. 

It  must  be  thorough.  It  must  be  safe. 

It  should  cause  no  drsistic  upset  to 
the  routine  or  the  goods.  It  takes 
years  to  be  good  at  this  job. 

It  takes  thirty-five  years 
to  be  as  good  as  LFC. 

Expert  advice  is  yours  for  the  asking- 
advice  based  on  thirty-five 
years’  experience  of  all  forms  of 
insect  pest  extermination  by  lethal 
gases  and  every  other  modern  method. 


FULL  FAT  SOTKnSm 

The  ideal  protein  supplement  for 
increasing  the 

NUTRITIVE  VALUE 
and 

GENERAL  APPEAL 

of  many  prepared  foods 

HI-SOY  is  a  fine  flour  specially  processed  to  produce  a  pleasant 
bland  flavour  and  retaining  the  full  exceptionally  high  nutritive 
value  of  the  soya  bean. 

PROTEIN . 40%  approx 

OIL  &  PHOSPHATIDES  . 20%  „ 

SUGARS  .  10% 

Send  for  free  sample  from; 


BRITISH  ARKADY 
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•  28  lb  PEELED  IN  AVERAGE  TIME  OF  90  SECONDS 

•  POTATOES  PEELED  AND  WASHED  WITH  MINIMUM  LOSS  OF  WEIGHT 

•  JOHN  HUNT  MACHINERY  IS  IN  USE  IN  THE  CANTEENS  OF  THE 
HOUSES  OF  PARLIAMENT.  ROLLS-ROYCE,  etc. 

•  COMPETITIVE  PRICE  WRITE  FOR  LITERATURE 


„iio«  Col"?'"  ’ 


•  Hire  Purchase  Terms 
Arranged 

#  Other  machines  in  the  "John  Hunt" 
ranee  include— "Duratax"  Caha  Mixers 
10-80  quart  models:  "Little  Champion" 
Pie  and  Tart  Machines;  Power  and 
Hand  Pasta  Rollers,  Bun  Dividers, 
etc.  Brochures  always  obtainable  on 
request. 


ALMA  WORKS  •  RASBOTTOM  STREET  •  BOLTON 

Telephone:  BOLTON  5831-2  Telegrams:  HUNT  5831-2  Bolton 


your  mind  is  at  rest . . . 
when  your  conveyor  isn’t 


BECAUSE  'ROLL-FAR'  BEARINGS  OPERATE  WITHOUT  LUBRICANT 
HAVE  NO  MOVING  PARTS,  NEED  NO  MAINTENANCE 

A  new,  long  lease  of  life  for  gravity  or  flat  bed  ekid 
rollers  fitted  with  "ROLL-FAR"  Moulded-In  Synthetic 
Bearings.  No  more  worries  about  your  conveyor 
efficiency  because  there’s  no  more  risk  of 
powdered  materials,  water/brine  spillage, 
ambient  temperature  granules  or  coatings 
adversely  affecting  bearing  performance. 

ROLL-FAR  Bearings  operate  without  lub¬ 
ricant,  so  there’s  no  risk  of  oil  contamin¬ 
ation  to  products  conveyed.  Rolls  can  be 
fitted  easily  Into  any  slotted  angle,  and  can 
be  removed  for  washing  or  steam  sterilizing 


ROLL-FAR 


Vour  existing 
worn  rolls  can 
be  re-ended  at 
approx.  40% 
of  normal  re¬ 
placement  cost 


MOULDED-BN  SYNTHETBC  BEARBNG8 

(patent  pcndino) 

Write  for  Jurther  details  to: 

E.  FARRELL  &  SON  LTD  •  West  End  Engineering  Works  dept.f.  n. 
OLDHAM  •  LANCASHIRE  •  Telephone  MAIn  5355 
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M  GUARANTEES 


’finest 


SPICE- EXTRACTS  (RESINOIDS)-&-  OILS 


IN  WIDE  RANGE 


WRITE 


SAIBA  INDUSTRIES  PRIVATE  LIMITED.  1 

32,  SHIVAJI  PARK,  ROAD  NO  2,  BOMBAY  28,  INDIA  1 


CABLES  “  LIQUOSPICES  “ 
DADAR,  BOMBAY 


METABISULPHITE 
or  POTASH 

Effective  Preservation  for  all  kinds  of  Foods  and  Drinks 
Maximum  SOt  Content 

GRADED  CRYSTALS,  POWDER  AND  TABLET  FORM 

Write  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 


Our  subsidiary  companies  supply: 

Fresh  Fruit  and  Frozen  Purdes 

Preserved  Cherries,  Peels,  Pineapple 
and  Ginger 

French  Walnuts,  Shelled  Brazils 


THE  BEDDINGTON  NUT  &.  PRODUCE  CO.  LTD. 

SWANLEY  VILLAGE,  KENT 

’Crams  NAMSOLUC,  Swanley,  Orpington  'Phones:  Swanley  Junction  2306  &  2307 


FULLER  HORSEY 

sons  a  CASSELL 


Specialists  in  the  Sale  &  Valuation  of 

FOOD  MAISVFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


10  LLOVUM  AVE.M'E  •  LOKDOW  •  E*V*3 
TELEPHOSE  ROYAL  4tSl 


FORK-LIFT  TRUCKS 
FOR  HIRE 


W.  C.  YOUNGMAN  LIMITED. 
WANDSWORTH  WORKS.  WANDSWORTH  ROAD.  S.W.8. 
Talaphona  MACaulay  2233. 
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^  COMPILED  FOR  QUICK  REFERENCE  FOR  MANUFACTURERS  if 


MANUFAaURING  MEATS 
Boneless  Beef  &  Boneless  Mutton 

FROM 

THOMAS  FRASER  &  SON  LTD. 
8a,  Boaler  Street,  Liverpool. 

Phone:  Anficld  6401 


SOYA  FLOURS 

FULL  FAT  PROCESSED 
AND  UNPROCESSED 


SOYA  FOODS  LTD. 


30/34  MINCING  LANE.  E.C.3 
T.lcphone:  MANtion  House  9052/3 


BEFORE  ORDERING  YOUR  REQUIREMENTS 


of 


HOME-GROWN  GOOSEBERRIES,  PLUMS, 
APPLES,  BLACK  CURRANTS.  CARROTS. 
ONIONS,  etc. 
for 

CANNING,  JAMMING. 
PICKLING,  PROCESSING,  etc. 

IT  WILL  PAY  YOU 


TO  ASK  FOR  A  QUOTATION 

from 

G.  HARTLEY  &  SON  LTD. 

»•  Fruit  and  Potato  Merchants 
DOWNHAM  MARKET,  NORFOLK 
Phones:  2210  &  2160 


FRUIT  AND  VEGETABLES 

for 

CANNING 

JAM  MANUFACTURE 
FREEZING 

etc. 

STRAWBERRIES  ’  GOOSEBERRIES 
PLUMS  •  APPLES  •  BLACKCURRANTS 
CARROTS  •  POTATOES  -  etc. 


H.  F.  MASON  LIMITED 

NORTH  END,  WISBECH 

Telephone:  833/834 
Founded  1918,  Limited  Company  1936 


CANNERS,  PICKLERS  AND  FREEZER’S 
SUPPLIES: 


PEAS  •  POTATOES  •  RED  BEETROOT 
CARROTS.  ETC. 


P.  LINDLEY  A  SDNS  (Epworth)  LTD. 

EPWORTH,  LINCOLNSHIRE 
Telephone:  Epworth  3J4 


SUARANTEED  FLOWN  FRESH  DAILY 

LETTUCE 


MARIO  RALEA 
(•London)  AC*.  LM. 
29.  FLORAL  STREET.  W.C.2.  COV.  3331. 


MILK  POWDER 
CONDENSED  MILK 
WHEY  POWDER 

alto 

HONEY— all  grades 
L.  GARVIN  A  CO.,  LIMITED 
ISLEWORTH,  MIDDX.  ISL  7171 


Culinary  Herbs,  Spices, 
Dehydrated  Vegetables 
R.  BROOKS  A  CO. 

Driers  and  Processors 
“Lucullut  Houan” 

27  Maidon  Lana,  Covant  Cardan, 
London,  W.C.2. 

Tel:  COVent  Garden  2101 


ITRESf  Mono  Sodium  Glutamate 

& 


HIPRO  Hydrolyzed  Protein 
Autolysed  Yeast 
(Paste  and  Powder) 


TAKAMINE  Food  Enzymes  & 
Antioxidants 


Technical  data  and  samples  on  request 

GLUTAMATES  LTD. 

il  Stock  Street,  London,  E.I3. 
Phone:  GRAngewood  2484 


DRIED  VEGETABLES 
DRIED  HERBS 
S^S  &  SPICES 
GROIIIVD  PAPRIKA 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD 

51  a  52  BARBICAN.  LONDON,  E.C.I 
Telephone;  Monarch  6124-6  (J  ilnei) 


Telex;  London  23596 


FRESH  FRUIT 
FRUIT  PULPS 
Vegetables  in  Brine 


j,  L.  ISRAEL  LTD. 

31-32  PIAZZA  CHAMBERS 
COVENT  GARDEN.  W.C.2 

Telephone:  Temple  bar  I9SI 


TROPICAL  FRUIT  PULP 
CONCENTRATES 


GUAVA  l6°o 
PINEAPPLE  Brix  34-3« 
BANANA  Brix  20-22 


Kxcnilant  for  dnvnioping  Nactare, 
Icn  Craame  and  tpneial  Oalicatasenn. 


Technical  data  and  samples  on  request  from : 

CONSERVAS  aLIFORNIA  LIHITAOA,  APTDO 


AERSO  11-22  BARRANaUILLA 
COLOMBIA,  SOUTH  AMERICA 


Invaluable  for  Reference  .  .  . 

World  List  of 
Abbreviations 


of  Scientific  Tachnolotical  and  Commercial  Organieations  ) 

At  last  a  second  edition  of  WORLD  LIST  OF 
ABBREVIATIONS  considerably  enlarged  and 
revised.  A  comprehensive  guide  to  the  major 
Kientihc,  technological  and  commercial  organ¬ 
isations  of  the  world.  312  pages.  Demy  8vo. 
Price  25s.  net. 


LEONARD  HILL  [BOOKS]  LIMITED 

Eden  Street,  London,  N.W.I 


WLA/D/4 


LECITHI 


ALL  GRADES 

OILS  and  FATS,  Edible  Refined  and  Hardened 
WHALE  and  FISH  OILS,  Hardened,  Crude  and 


Refined 


Wynmouth  Lehr  &  Co.  Ltd 

2  THAMES  HOUSE,  QUEEN  STREET  PLACE 
LONDON.  E.C.4 

CabiM  a  Foraiin  Taiagrami;  LEHRCOMP,  LONDON 
Inland  Talagramt  Talaphona 

LEHRCOMP,  LONDON,  TELEX  CITY  4737  (6  linat) 

Intarnat.  Talax  London  28293 
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BUSINESS  FOR  SALE 

FOOD  Caiiiiiiii;  l^l^t<>ry,  Somerset,  with  lull 
ei|iii|>meiit.  Lease  14  years.  01  near 

oiler  (I<1LH4i). —  Louis  Powell  aud  Co.,  1, 
Priiie<-s  MiiililiiiKs,  li.itli.  'I'el.:  Math  Ji.27an(l 
(>1414. 

WANTED 


LARGE  Ammonia  Compressors  waiiterl.— 
•■Xlfred’s  le<-s  (14.44)  Ltd.,  4,  Hall  Pl.ii-e,  VV.2. 

DAMAGED  or  rtHitmdant  stocks  of  fu<Ml,  resi¬ 
dues  or  liy-pr<Nlucts  in  large  or  small  (|uantitin 
requiretl. — S<‘iul  your  offers  to  Farmers  L'oods, 
Co.,  London  Office:  50/42,  lilandford  Street, 
W.i.  Tel.:  Wellieck  8405. 


DIESEL  ENGINES  AND 
GENERATING  SETS 

Purchased — write  or  phone  for  representa¬ 
tive  to  call. — Leslie  Webb  &  Co.  Ltd., 
Blackford  House,  Opposite  Station,  Sutton, 
Surrey.  Tel.:  VIGilant  951 1. 


PACKING 

PACKAGING  I'aeilities.  1-'<kxI  Manufacturers 
require  adtiitional  work.  Spc-cialists  in  li.uul, 
semi,  aud  fully  automatic  packaging.  Kx- 
cellent  factory  with  givnl  storage  and  distri¬ 
bution. —  NN’rite  Hox  B()o8i,  /-'ood  Manufiicturt, 
9,  Eden  Street,  N.W.I. 

PACKAGING  Facilities.  Dry  goods  or  liquids 
from  bulk,  weighed,  packed,  liottled.  .Also 
warehousing  and  distribution.  lIumlK-r  W.are- 
housing  Co.,  Ltd.,  Cammeringliam,  Lincoln. 


ALL  ADVERTISEMENTS  MUST  BE  PREPAID 


TRADE  SERVICES 

ILDVERTISE  for  3()5  ilays  of  tin-  year  by 
a-niling  to  your  customers  a  IVsk  Cal«-ndar 
ar  Diary.-  ^-lul  for  Illustrated  Catalogue  to 
Commercial  Calendar  Co.,  Dept.  FM,  46, 
Fenwick  Street,  Liver|HK)l. 

- DRAKESONS - 

(GENERAL  METAL  SPINNERS)  LIMITED 


CAPACITY  UP  TO  72* 
IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET.  CAMBERWELL, 


LONDON.  S.E.5 


RODnay 
HU  in  lit 


WANTED 

Second-hand 
Pea  VInIng  Equipment 

A  fiHxl  pr<H«-ssor  with  large  plans  lor 
exp.insion  would  like  to  hear  from 
anyone  who  wishes  to  sell  a  pea  viiier 
.ind  ancillary  ei|uipm(-iit.  Full  infor¬ 
mation:  mak(-,  age,  type,  etc.,  to  Box 
BtK>84,  Miiinifiuiiiri-,  9,  l-ldeii 

Stre«-t,  l.oiulon,  N.U'.l. 


AUCTION  SALE 


By  Order  of  Messrs.  Karnis  Ltd. 

WORCESTER  ROAD,  WYRE,  nr.  PERSHORE,  WORCESTERSHIRE 


HENRY  BUTCHER  &  CO. 


are  instructed  to  offer  for  SALE  BY  AUCTION,  in  LOTS, 
at  THE  WORKS,  on 

WEDNESDAY.  27th  SEPTEMBER.  1961 

at  ELEVEN  a  m.  the 

MODERN 

CANNING  PLANT  &  MACHINERY 
STORES  &  EQUIPMENT 

includmg 

••  ROSE  ”  CASE  GLUEING  AND  SEALING  MACHINE.  "  G.C.”  ROTARY 
COOKER-COOLERS.  ROTARY  BLANCHERS.  ROD  WASHERS.  EIGHT, 
SIX  and  FOUR  RUN  EXHAUST  BOXES.  DICERS.  SLICERS.  PEELERS. 
••  M.  &  P."  SYRUPERS.  S /STEEL  SYRUP  TANKS.  CONTINUOUS  and  ROTARY 
SNIBBERS.  LABELLING  MACHINES  by  "  BETH  "  and  "  WRIGHT  &  MARVIN." 
WATER  SOFTENERS.  PUMPS.  CHLORIFERS.  BELT.  SLAT  and,  ROLLER 
CONVEYORS.  HORIZONTAL  and  VERTICAL  RETORTS.  GOOSE  .NECK 
ELEVATORS.  ELECTRIC  HOISTS.  BALERS.  WIRE  STITCHERS.  WEIGHING 
MACHINES.  "  AEROLIFT  "  2,000  lb.  FORK  LIFT  TRUCKS.  STORES.  iSTOCKS. 
LOOSE  TOOLS.  OFFICE  FURNITURE.  CANTEEN  EQUIPMENT. 

Catalogues  (when  ready)  may  be  obtained  of: 

Messrs.  HENRY(  BUTCHER  &  CO.,  Auctioneers,  Surveyors  and  Valuers  of 
Factories,  Plant  and  Machinery,  73,  Chancery  Lane,  London,  W.C.2.  Telephone: 
HOLborn  841 1  (8  lines). 


REPUBLIC  OF  IRELAND 

A  privately  owned  Food  Manufacturing  Company  conveniently 
situated  for  raw  material  and  shipping  is  on  the  market  for  family 
reasons. 

Manufacturers  of  Jam  for  the  Bakery,  Catering  and  Domestic  trade. 
Largest  exporters  of  Irish  Fruit  Pulps,  canned  Fruits  and  Vegetables, 
with  considerable  potential  for  expansion. 

Principals  only. 

Arthur  Cox  &  Co.,  Solicitors 
42/43  St.  Stephens  Green,  Dublin  2 


MISCELLANEOUS  SALES 


17280  307  X  1 13  cans  MPU  Lacquer  pack¬ 
ed  in  non-returnable  cartons. 

9174  307  X  200  cans  MPU  Lacquer  pack¬ 
ed  in  non-returnable  cartons. 

Enquiries  to  Duchy  Canneries  Limited, 
Mevagissey,  Cornwall. 


BUSINESS  OPPORTUNITIES 


MANUl  ACTURING  CHEMISTS  of  Products 
for  Food  Industries,  near  London.  Established 
.19  years.  Directors  nearing  retirement,  no 
successors.  Excellent  opportunity  for  allied  tirm 
to  acquire  prolitable  business. — Please  apply  to 
Bi>x  B6082.  Fimh/  Uanufaciure,  9.  Eden  Street. 
N.W.I. 


Rates  45/-  per  single  column  inch.  Box  numbers,  2s.  6d.  extra. 

Replies  to  BOX  numbers  should  be  addressed  to 

Food  Manufacture,  9,  Eden  Street,  London,  N.W.I.  Telephone:  EUSton  5911 
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SITUATIONS  VACANT 


Vl'AKKR  OATS  LIMITKD 

liirtlii-i iiit,’  "<ir  iMilicy  of  <livcr><ili«'atioii,  we 
ran  ii<i\v  tiMi'i'  a  rliallciiKitiK  poNitioii  to  a 

CHEMIST  OR 
lECHNOLOGIST 

full  kiiowlfilKi'  of  all  aspucts  ol 

(  I.V.V/.Vf,  I  I  <  IISOI  Oi.V 

Tltf  '•iiiicssfiil  applicant,  pri'fcralily  at;c<l 
under  ,ts  years,  will  !«•  eiiiployeil  within  onr 
Di'velopnieiit  (ironp  to  projjress  to  the 
iii.iinifai  tnrintt  sta^e  a  ralitte  of  canned 
(iriiiluets.  A  wider  experience  of  f<HHl  pro¬ 
cesses  wdl  he  a  dclinite  asset. 

Res|)onsil>ility  will  not  necessarily  he  coii- 
hiied  to  this  country,  hut  coidd  involve  pro- 
jei'ts  in  .issociate  companies  overseas. 

I’Ic.ise  write,  nivinn  lull  ilctails  of  experience 
.iiid  cdu<  .ilion,  to 

I’ersonnel  M.in.irter  ((  I' s) 

QIIAKKK  OATS  IJMITKI) 

liridtti'  Ko.id,  Southall,  .Middx. 


BATCHELORS  FOODS  LIMITED 

have  vacancies  for 

QUALITY  CONTROLLERS 

at  their  Sheffield  factory. 

Applications  arc  invited  from  men  in  the  20/30  age  group  who  have  a 
qualification  in  Food  Technology  or  in  Chemistry  together  with  some 
experience  in  the  Food  Industry. 

These  vacancies  are  due  to  expansion  in  the  Laboratory  and  there  is 
opportunity  for  successful  applicants  to  progress  to  more  responsible 
positions.  Starting  salary  will  depend  on  age  and  qualifications. 
Applicants  are  invited  to  write,  giving  full  details  of  age,  experience 
and  qualifications,  to  the 

Factory  Personnel  Officer,  Wadsley  Bridge,  Sheffield  6 


PROCESS 

DEVELOPMENT 

SUPERINTENDENT 


ENQINEERINO  Coiupuiiy  in  hast  .Anulia 
ri'i|iiircs  I  trauKhtsiuaii.  .Xpplicaiits  w  ith 
'oiind  kiiovvicdttc  of  l■'lour  Milliiitt  and  I'ro- 
vciulcr  I’laiit  lay<iiit  pr«d<Trc«l,  hut  experience 
m  installation  of  f'c-neral  I'ocmI  l*rcM'c>ssiiiK  and 
similar  IMaiit  considered.  I'ldl  details  shoidd 
tie  sc-nt  to  Ifox  IJtioSo,  /•>«<</  Manti failure, 
<),  Kden  Street,  N.W.l. 


PALETHORPES  Ltd.  recpiin  a  Works 
Production  Manat'er,  fully  experienced  in  all 
.isjieits  of  Sausage,  I’ic-  and  Canned  (icKxIs 
Miaiiufacture.  ticHxl  salary  to  suitahle  appli- 
'ant.—  .Apply  in  writing;  to  the-  (ieneral 
MaiiaRer,  I’alethorpes  l.td.,  'I'ipton,  Staffs. 


PI' TI-CK)I)S  I.IMITKO,  munufacturers  of  a  wide  range  of  prepared  foods  for  domestic 
pets  tChappie,  Lassie.  Pat,  Chum,  Kit>E>Kat,  Minx,  Whiskas,  Trill  and  Swoop),  plan 
an  expansion  in  their  Research  and  Development  Division  and  have  a  vacancy  for  a 

PROCESS  DEVELOPMENT  SUPERINTENDENT. 

Applicants,  who  should  be  graduates  in  bio-chemistry  or  chemistry,  should  have 
industrial  experience,  and  if  this  has  been  in  a  f<H)d  priKessing  company  then  it  will  be 
to  their  advantage,  as  would  also  be  a  knowledge  of  the  German  language. 

I  he  appointed  man  will  he  based  at  Melton  Mowbray,  but  a  certain  amount  of  overseas 
travel  is  envisaged.  The  starting  salary  will  not  be  less  than  12,000  per  annum  and  the 
Company  operates  a  comprehensive  Social  Security  Plan  covering  life  assurance,  non- 
cimtributory  pension  and  sickness  benefit. 

A\uslamr  will  he  niven  with  houfinit. 

Applications  giving  qualilications  and  experience  to  date  should  be  sent  to: 

The  Chief  Personnel  Officer, 
PETFOODS  LIMITED, 

Melton  Mowbray, 

Leicestershire. 


SITUATION  VACANT! 

Classtried  Advertisements  for  publica¬ 
tion  in  FOOD  MANUFACTURE  can 
be  telephoned  to: 

EUSton  S9II  (Late  Dept.),  up 
to  and  including  the 29th  of  the 
month  preceding  publication. 

This  Late  Service  will  be  of  the  utmost 
value  to  Readers  requiring  to  publicise 
SITUATIONS  VACANT. 

The  speediest  publication  unrivalled 
by  any  monthly  Food  Publication. 

’PHONE  YOUR  VACANCIES  TO  US 


CERTAIN  RESULTS 

it’s  best  to  use  the  Classified 
Coiumns  of  this  Journai. 

Food  Manufacture — September,  1961 


ADMIRALTY  (VICTUALLING  DEPARTMENT) 
ASSISTANT  TECHNICAL  EXAMINING  OFFICER 

Pensionable  post  in  this  civilian  organisation  at  Gosport,  Hants.,  for  Chemist 
(man  or  woman)  for  work  on  laboratory  examination  and  development  work 
connected  with  a  wide  range  of  processed  foods,  cereals,  and  dairy  products. 
Candidates  must  have  degree  or  Dip.  Tech,  in  Chemistry,  or  have  achieved 
Associate  or  Graduate  Membership  of  R.I.C.  At  least  3  years  post-graduate 
experience  in  work  connected  with  food  chemistry  desirable,  but  recently- 
qualified  candidates  may  apply.  Starting  salary  £936  at  age  25  (lower  if  under  25) 
to  £1,258  (or,  exceptionally,  higher)  at  34  or  over.  Scale  maximum  £1,430. 
Excellent  promotion  prospects.  Write  Civil  Service  Commission,  17  North 
Audley  Street,  London,  W.I.,  for  application  form  quoting  S  5379  61.  Closing 
date  9th  October,  1961. 


Due  to  Compulsory  Acquisition  of 
premises 

200  GALLON  PER  HOUR  ICE  CREAM 
PROCESSING  PLANT  bv  CREAMERY 
PACKAGE  and  CLARKE  -  BUILT  for 
sale  as  a  whole,  complete  to  last  detail, 
including  HARDENING  and  STORAGE 
ROOMS,  ^  C.B.  VOGT  CONTINUOUS 
FREEZERS,  and  STERNE’S  COM¬ 
POUND  Compressors,  CONDENSERS 
and  WATER  RECIRCULATORS  and 
all  sundries. — Write  for  details  to  .Alfred’s 
Ices  (1954)  Ltd.,  1/5,  Hall  Place,  Pad¬ 
dington,  W.2. 

FOR  re-built  Refrigeration  Equipment,  all 
types  and  sizes,  try  Alfred’s  Ices  (1954)  Ltd., 
1-5,  Hall  Place,  Paddington,  W.2.  Tel.: 
PADdington  6619/10. 

250  gal.  stainless  steel  Tanks,  Mono  type 
H  3  F.M.B.,  St.  steel  Pumps  with  trolleys, 
.Alite  automatic  Filler,  Kneaders,  Mixers, 
Dividers,  .Moulders,  Racks,  Provers,  Baking 
Sheets,  etc.  Your  enquiries  welcomed. 
Private  extended  credit  failities  with  free 
Life  .Assurance. — Sorensen  Bakery  Equipment 
Ltd.,  42,  Raby  Stre«‘t,  Manchester  16.  Tel.: 
.Moss  Side  2034/4034.  ’Grams:  Rahbek. 

“  CREAM-MASTER  ”  Cream  Whipping 
.Machines.  Your  guarantee  of  a  sui>erior  stable 
whipped  cream  at  an  economical  price.  Let 
us  send  you  full  details. — Sorensens,  42,  Raby 
Street,  .Slanchester  16. 

A  reconditioned  Labelling  .Machine  carrying 
the  maker’s  guarantee,  is  a  better  proposition 
than  second-hand  plant.  These  are  available 
from  time  to  time  from  Purdy  .Machinery  Co. 
Ltd.,  41-42,  Prescot  Street,  London,  E.i. 

••  FRIGIDAIRE  ”  Low  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext. 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  MUSeum  4480. 

COLDROOMS.  Stupendous  bargains  for  all 
Sectional/Built-in  Coldrooms!  Detail  exact 
requirements,^ — Servome  Ltd.  (Estab.  1927), 
273,  Farnborough  Road,  Farnborough,  Hants. 
Tel.:  Farnlx)rough,  Hants,  157. 

CHEMICAL  MACHINERY  AND  PLANT 

All  second  hand. 

One  liean  Sheer. 

One  Can  Shaker. 

Thre<‘  Pulp«'rs  and  Finishers. 

One  Raisin  Stone-. 

Write  I3ox  B6083,  Food  .Manufacture,  o,  Eden 
Street.  N.W.i. 


HOBART  40  qt.  electric  .Mixer  with  accesso¬ 
ries.  Crypto  14  lb.  Potato  Peeler.  Harrison 
Carter  18  in.  Finger  Crushing  Mill.  Massey 
Swing  Hammer  Grinding  Mill  with  cyclone, 
(iravity  Roller  Conveyors  14  in.  and  18  in. 
wide,  4  in.  and  6  in.  pitch,  large  quantity. 
Also  Spenct'r  Hopwtxxl  vtTtical  oil-fin^ 
Boiler,  120  lb.  pressure,  2,2,300  lb.  evaiiora- 
tk)U. — .A.  H.  Kimmins  and  Sons,  Ltd., 
Lyndhurst  Road,  Wortliing. 

PHONE  33298  STAINES 
“  GARDNER  ”  Sifter  Mixers,  40  in.  by  17  in. 
by  17  in.,  38  in.  by  24  in.  by  28  in.,  96  in.  by 
36  in.  by  39  m.  deep.  14  Chocolate  Kettles, 

2  ft.  bv  I  ft.  2  in.  up  to  3  ft.  2  in.  by  i  ft.  6  in, 
(h'ep.  "  Baker  P.”  s.s.  llowl  Mixer,  41  in.  by 
21  in.  deep.  .A.C.  20  Itowl  .Mixers,  10,  20,  40 
and  80  qt.  Revolving  Drum  Blender,  5  ft.  by 

3  ft.  wide.  Jac.  Conveyor,  Mixers,  ii  ft.  6  in. 
i)y  10  in.  diam.  18  stainless  steel  jac.  Mixers, 
20  up  to  600  gal.  6  s.s.  “  Z  ”  blade  Blenders, 
43  in.  by  40  in.  by  28  in.;  ditto,  3  ft.  by  3  ft. 
by  3  ft.  and  24  in.  by  24  in.  by  21  in.  40  giass- 
liiM'd  enc.  Tanks,  1,000  up  to  9,o<x)  gal. 
200  Oil  and  Water  Tanks  up  to  12,000  gal. 
Retorts.  Ovens,  C<K)kers,  Conveyors  (irinders, 
Pumps,  Filter  Presses,  Pans,  Fans,  Hydros. 
Send  for  lists. — Harry  H.  Gardani  and  Co., 
Ltd.,  too.  Church  Street,  Staines. 

ALBRO  13-head  rotary  automatic  \’acuum 
l.iipiid  Lining  .Machine,  adjustable  vacuum 
ty|x-  constniction  in  stainless  steel,  capacity 
approximately  300  dozen  IxUtles  |X‘r  hour. 
Motorisj-d  and  complete  with  all  vacuum 
pumps  and  set  of  nozzles  and  lx)ttle  ft-cd 
gear.  First  class  condition. —  I3etails  from 
C.  Skennan  and  S<»ns,  Ltd.,  10,  Parson's 
Grt'en,  London,  S.W.6.  Tel.:  RENown  6402. 

SARSA  fidly  automatic  Bag  Forming,  Filling 
and  St'aling  Machine,  with  variable  spetnl 
.A.C.  motor  drive,  capacity  30  80  bags  jxt 
minute.  Fitt»“d  with  paper  reels  for  forming 
and  heat  sealing  double-lined  bags,  with 
photo-electric  paper  registration.  Complete 
with  adjustable  volumetrically  controlled 
hlling  head  suitable  for  sweets,  granules, 
powders,  etc.  At  present  suitable  for  filling 
100  and  240  grams.  Little  used  since  new 
1938. — Details  from  C.  Skennan  and  Sons, 
Ltd.,  10,  Parson’s  Green,  London,  S.W.6. 
Tel.;  RENown  6402. 

BUCKET  Elevators  and  Spiral  Conveyors  in 
capacities  up  to  too  tons  an  hour. — Makers: 
Frank  Stacey  and  Co.  Ltd.,  X'auxhall  Street, 
Birmingham,  4. 


(R«cd.  Trmd*  Mark) 

Grind  in  one  operation  to  desired  Finenen 


Scope  of  Produett  tucctttfully 
handled  practically  unlimited 


MAXIMUM  OUTPUT 
at  LOWEST  COH 
OVER  17,300 
SATISFIED  USERS 


Write  for  catalogue  F.M. 


MIRACLE^  EBN 
mills  LTD  WL 

90  LOTS  ROAD, 

LONDON,  S.W.  10 
Telephone:  Flaxman  1456  (5  lines) 


BOOKS  FOR  SALE 

A  Practical  Manual  of  Medical  and  Biological 
Staining  Techniques.  Edw.ard  Gurr,  f.r.i.c., 
F.L.S.,  M. I. BIOL.,  F.R.M.s.  This  is  an  excellent 
manual  dealing  with  preparation  of  material 
and  staining  procedures  in  all  phases  of 
microbiology',  and  is  invaluable  in  tne  labora¬ 
tory.  Second  edition.  Demy  8vo.  451  pages. 
42s'. 


NEVER  before  anything  like  this  new  iKXikoii 
Cathodic  I’rotection:  Its  theory  and  practice 
in  Corrosion  Prevention.  By  John  H.  Morgan, 
M.A.  Corrosion  costs  money.  This  the  first 
text-book  on  cathodic  protection,  explains  the 
technique  of  a  method  which  offers  the  possi¬ 
bility  of  complete  freedom  from  corrosion.  The 
cost  of  cathodic  protection  is  a  modest 
premium  to  pay  for  immunity  when  even  local 
corrosion  can  be  so  costly,  in  loss  of  operational 
time  of  plant.  The  book  deals  extensively 
with  this  subject  and  this  work  will  contribute 
to  the  informed  and  effective  use  of  a  newly 
developed  and  powerful  weapon  against  the 
ravages  of  corrosion.  Over  200  illustrations. 
Royal  8vo.  57s.6d.net.  Postage  home,  is.  gd. 
Abroad  2S.  inc.  reg. 


Reconditioned 

/VBiV  / 

Largest  stockist  of  modern 
equipment  In  U.K. 


BOOKS  FOR  SALE 

AUTOMATION,  Cybernetics,  and  Society, 
F.  H.  George,  ph.d.  Automation  is  the  most 
important  single  subject  of  our  age,  and 
scientists,  executives  and  laymen  will  find 
this  lucid  l>ook  absorbing  and  useful  reading. 
First  edition.  Demy  8vo.  Illustrated.  Price 
not  fixed. 

WHO’S  Who  in  British  Science.  Compiled 
under  the  dirMtion  of  an  editorial  panel  of 
recognised  scientific  authorities.  A  Ixxik 
invaluable  to  all  scientific,  research,  and 
teaching  centres,  firms  and  individuals  con¬ 
nected  with  science.  F'irst  edition.  Demy 
■Svo.  292  pages.  42s. 

ROYAL  Pavilion.  By  Clifford  Musgrave.  In 
this  sumptuous  volume,  which  includes  58 
plates,  18  of  them  in  full  colour,  the  director  of 
the  Royal  Pavilion  Estate,  Art  Galleries  and 
Libraries  at  Brighton  traces  the  influences  and 
events  which  caused  this  strange  place  to 
evolve  from  a  humble  seaside  farmhouse.  The 
work  is  highly  interesting,  and  throws  much 
light  on  the  Pavilion’s  checkered  history. 
“  Duly  the  Prince  Regent  himself  could  have 
written  a  better  book  on  the  Royal  Pavilion. 
But  then,  even  he  could  not  tell  the  whole 
story." — Brighton  and  Hove  Herald.  "  Text 
and  illustrations  are  uniformly  excellent.” — 
John  Betjeman,  Daily  Telegraph.  Second 
edition.  Crown  4to.  188  pages,  58  plates. 
50s.  Postage  2S.  home,  3s.  2d.  abroad  inc.  reg. 

l^onard  Hill  {Books)  Ltd.,  9  Eden  Street, 
London,  .V.B'.i. 


FOOD  Poisoning.  Elliot  B.  Dewberry,  m.b.e., 
F.R.S.H.,  F.R.i.p.H.  Food  poisoning  can  kill 
It  is  a  danger  that  no  food  producer  can  afford 
to  ignore.  The  slightest  lack  of  care  in  the 
factory  may  have  a  result  that  is  fatal  not 
only  to  the  consumer  but  to  the  business  and 
reputation  of  the  processor.  An  essential 
bewk  in  the  control  and  diagnosis  of  food 
poisoning  is  E.  B.  Dewberry’s  Food  Poisoning. 
This  book  is  invaluable,  not  only  to  those 
connected  with  food  preparation  and  handling, 
but  to  the  medical  profession  and  mUIc 
health  inspectors.  Fourth  edition.  Demy 
8vo.  4SS.  net. 

SAUSAGE  and  Small  Goods  Production. 
Frank  Gerrard,  m.inst.m.,  m.inst.r.,  m.r.s.b- 
One  of  the  most  informative,  up-to-date,  yet 
thoroughly  practical  books  on  the  production 
of  sausages  and  small  goods  that  have  ever 
been  published.  Fourth  edition,  1959.  Demy 
8vo.  illustrated.  20s. 


FOOD 


for  Processing,  Labelling  and 
Filling  in  the  food  preserves 
and  canning  industries. 


TBffi  Principles  and  Practice  of  Cider  Making. 
V.  L.  S.  Charley,  b.sc.,  ph.d.  A  book  for 
those  interested  in  the  underlying  principle 
of  cider-making,  containing  a  wealth  01 
valuable  information.  First  edition.  Demy 
8vo.  367  pages.  Illustrated.  35s. 


c.SKeRmRnesons.Ud, 


Leonard  Hill  [BooAs]  Ltd.,  9,  Eden  Strtd 
London,  AT.lF.i. 

September,  1961 — Food  Manufacturt 


I.S.I.S.  Appointments  Register 


Licensed  annually  by  the  L.C.C. 

9,  Eden  Street,  London,  N.W.l. 


EUSton  5911. 


I.S.I.S.  is  an  organisation  backed  by  a  large  industrial  group  of  consultants  with  contacts  in  all  the 
industries  based  on  technology.  As  an  addition  to  their  present  resources  they  have  established  this 
Appointments  Register.  Below  will  be  found  some  of  those  technologists  who  are  looking  for  further 
opportunities.  Employers  and  Personnel  Officers  are  invited  to  complete  the  form  below,  detach  and  send 
to  the  above  address.  In  this  particular  instance  the  use  of  a  form,  with  its  attendant  simplification  of  office 
systems,  ensures  speedier  results  for  the  employer. 


Ref.  B.480.  British.  Male.  Married.  Age  40. 
O.N.C.  (Elec.  Eng.).  6  yrs.  Apprentice,  elec,  instlln. 
engrs.  &  contractors.  8  yrs.  Self-employed.  4  yrs. 
Foreman  i/c  Prod.  &  Test,  tape  recorder  mnfrg.  I  yr. 
Asst.  Chief  Inspector,  radio  &  TV  mnfrs.  I  yr.  Works 
Manager,  tape  recorder  &  telephone  equipt.  mnfrs. 
At  present  i/c  Prod.  Assembly  Lines,  tape  recorder  & 
tape  deck  mnfrs.  Seeks  post  as  DE^.  OR  WORKS 
MANAGER.  London.  £1.150  £1.500  p.a. 

Rtf.  B.48I.  British.  Male.  Married.  Age  35.  At 
present  Electronic  Foreman,  nucleonics.  Several  yrs. 
exper.  short  prod.  runs,  prototype,  devpt.  &  exper. 
work  incldg.  transistor  units.  &eks  post  as  FORE¬ 
MAN  OR  ABOVE.  London.  £1,100  p.a. 

Ref.  B.483.  British.  Male.  Married.  Age  41.  B.Sc. 
(1st  Class  Hons.)  Chem.,  M.Soc.lnst.  Technology. 
Taken  courses  in  W.S.  &  Management.  3  yrs.  Asst. 
Research  Chemist.  4  yrs.  Plant  Manager,  3  yrs.  Inst. 
Devpt.  &  2  yrs.  Works  Instrument  Manager,  chem. 
mnfrs.  I  yr.  Chem.  Plant  Manager,  abroad.  At 
present  Chem.  Plant  Manager,  chem.  mnfrs.  Lan¬ 
guages:  German,  French  &  Italian.  Seeks  CHEMI¬ 
CAL,  PLANT  OR  WORKS  MANAGEMENT 
POST.  U.K.  £2,750  p.a. 

Ref.  B.484.  British.  Male.  Single.  Age  24.  G.  &  G. 
B  &  C  Finals  Installn.  6  yrs.  Indentured  Apprentice. 
H  yrs.  Elec.  Instructor,  army.  At  present  Electrician, 
elec,  contracting  &  supply  .  Exper.  all  types  instlln.  & 
wiring  systems — industl.,  commercial  &  domestic 
incldg.  automatic  control  of  heating  systems.  P.F. 
Correction  &  Elec.  m/cs.  Supervisory  exper.  Seeks 
post  as  ASST.  INSTLLN.  ENGR.  London  or  Essex. 
£800  p.a. 

Ref.  B.487.  British.  Male.  Single.  Age  24.  B.Sc. 
(Mech.  Eng.),  S.I.Mech.E.  2  yrs.  Trainee  Engr.,  oil 
refinery.  At  present  Engr.,  industl.  engg.  dept.,  oil 
refining.  High  aptitude  for  maths.  Seeks  OPERA¬ 
TIONAL  RESEARCH  OR  TECH.  REPRESENTA¬ 
TION  POST.  £800  p.a. 

Ref.  B.488.  British.  Male.  Married.  Age  42. 
O.N.C.  (Eng.).  5  yrs.  Pupil  Engr. — workshop  train¬ 
ing,  commercial  vehicles.  I  yr.  Junr.  D  man,  pre- 
selective  self  charge  gear  boxes.  5i  yrs.  Design  D 
man  private  &  commercial  vehicles.  1 1  yrs.  Checker 
k  I  yr.  Design  D.man,  aero  engines.  I  yr.  i/c  D.O.. 
industl.  diesel  engines.  2  yrs.  Senr.  Desimer,  buses  & 
comtnercial  vehicles.  At  present  Chief  D  man,  com¬ 
mercial  vehicle  mnfr.  Exper.  control  shop  labour, 
litters,  chargehands  &  clerical  staff.  Seeks  SALES 
ENGG.  OR  STAFF  MANAGEMENT  POST. 
London  or  S.  England.  £1.500  p.a.  min. 


Ref.  B.489.  British.  Male.  Single.  Age  21.  G.C.E. 
“A”  level  Physics  &  Chem.  At  present  Student  & 
now  taking  exams,  for  Assoc,  of  Nat.  College  of 
Rubber  Technology  &  Assoc,  of  Inst,  of  Rubber 
Industry.  Seeks  E.XPORT  TECH.  SALES  OR 
SERVICE  RUBBER  TECHNOLOGIST.  POST. 
London,  S.  England  or  abroad.  £800  p.a. 

Ref.  B.49I.  Ghanaian.  Male.  Single.  Age  23. 
RESIDENT  U.K.  ^nr  Cambridge  Cert.  Physics. 
Maths.,  Chem.  &  Biology.  Has  just  taken  “A”  level 
Physics,  Maths.  &  Biology.  Seeks  post  as  LABORA¬ 
TORY  ASSISTANT.  London.  £8  per  week  approx. 

Ref.  B.494.  British.  Male.  Married.  Age  22.  S2 
Standard  Nat.  Cert.  Course  (Mech.  Eng.)  &  now 
studying  for  external  degree.  3  yrs.  Apprentice  Tool- 
maker,  &  exper.  in  D.O.,  laboratory  &  prod,  office. 
At  present  Asst.  Dept.  Manager,  reinforced  plastics, 
thermoplastic  &  thermosetting  plastics.  Good 
knowledge  glass  fabrics  &  thermosetting  resins. 
Seeks  MANAGEMENT  POST— pref.  reinforced 
plastics.  London  Home  Counties  or  S.  England. 
£750  p.a. 

Ref.  B.495.  British.  Male.  Single.  Age  22.  Agric. 
Engg.  Dip.,  C.  &  G.  (Agric.  Mech.).  9  mnths. 
Service  Engr.,  agric.  engr.  At  present  engaged  in 
genl.  fitting  &  testing,  agric.  engg.  mnfrs.  Seeks 
TECHNICAL  POST  in  Agric.  Engg.  U.K.  £18 
per  week. 

Ref.  B.498.  British.  Male.  Married.  Age  32.  B.Sc. 
(Chem.),  D.I.C.,  A.M.I.Chem.E.  4  yrs.  Lab.  Asst., 
leather  &  paint  works.  5  yrs.  Lab.  Asst.  &  2  yrs.  Chief 
Chemist,  electricity  power  station.  I  yr.  Chem. 
Engr.,  flue  gas  washing  &  effluent  treatment.  3  yrs. 
Chem.  Engr.,  tine  chemicals.  Wide  exper.  water 
treatment.  Seeks  post  as  CHEMIST/CHEM. 
ENGR.,  pref.  in  Devpt.-Pilot  Plant  held.  U.K. 
£1,900  p.a. 

Ref.  B.499.  British.  Male.  Single.  Age  21.  H.N.C. 
Chem.  College  Cert,  in  Mech.  Eng.  4  yrs.  Chemist, 
chem.  mnfr.  At  present  Chief  Devpt.  Chemist, 
mnfrs.  specialised  rubber  &  plastic  materials,  res¬ 
ponsible  for  formulation  of  new  materials  Sl  initial 
supervision  of  plant.  Exper.  process  control.  Seeks 
post  as  ASST.  OR  TRAINEE  PROD.  MANAGER. 
Pref.  U.S.A.,  but  elsewhere  considered.  £850  p.a. 


Ref.  B.SOO.  British.  Male.  Married.  Age  26. 
Pharmaceutical  Chemist.  Dip.  of  Pharm.  Soc.  of 
G.B.,  Ph.C.  2  yrs.  Apprentice,  multiple  chemist.  6 
mnths.  Manager,  private  pharmacy.  2  yrs.  Dis¬ 


penser.  army.  9  mnths.  Relief  Manager,  multiple 
chemists.  At  present  Manager  of  Retail  Pharmacy, 
for  wholesale  &  retail  multiple  Arm.  Seeks  post  in 
the  more  scientific  aspects  of  Pharmacy,  especially 
PHARMACOLOGY  PHARMACEUTICAL 

CHEM.  OR  PHARMACEUTICS— not  retoil  or 
representation.  London  or  Surrey.  £1,100  p.a. 
approx. 

Ref.  B.50I.  British.  Male.  Single.  Age  24.  Appren¬ 
ticeship  with  process  control  inst.  mnfrs.  At  present 
Tech.  Sales  Engr.,  process  control  inst.  mnfr.  Good 
knowledge  instruments  &  their  applications.  Seeks 
post  as  INSTRUMENT  ENGR.  OR  SALES  ENGR. 
£1,000  p.a. 

Ref.  B.S02.  British.  Male.  Married.  Age  32. 
O.N.C.  Mech.  4)  yrs.  Apprentice,  electro-mech. 
engrs.  5  yrs.  D  man.  electronic  engrs.  2  yrs.  D  man, 
camera  &  studio  engrs.  5  yrs.  Designer,  electronic 
engrs.  At  present  Asst.  Chief  D/man,  radio  &  TV 
mnfrs.  Seeks  post  as  CHIEF  D/MAN.  SECTION 
LEADER  OR  TECH.  REPRESENTATIVE.  W 
London,  or  Maidenhead/Slough  area.  £1,350  p.a. 
approx. 

Ref.  B.S03.  British.  Male.  Married.  Age  38.  4  yrs. 
Engg.  training,  radio  &  m/c  tools.  6  yrs.  Instrument 
maker,  clock  mnfrs.  13  yrs.  Asst.  Foreman  (devpt. 
shop),  meter  mnfrs.  At  present  Project  Engr.  (sales 
dept.),  instrumentation  &  controls  for  power  plant 
equipt.  Seeks  post  as  REPRESENTATIVE.  Bognor 
Regis  area. 

Ref.  B.S04.  British.  Male.  Single.  Age  26.  O.N.C. 
&  H.N.C.  Mech.  &  endorsements.  G.I.Mech.E.. 
Grad.I.E.D.  5  yrs.  Apprentice,  incldg.  2  yrs.  in  D.O.. 
&  3)  yrs.  D.man,  designers  &  mnfrs.  specialised  air¬ 
craft  equipt.  At  present  Mech.  Design  Engr.,  mnfr. 
magnetic  tape  &  specialised  tape  recording  equipt. 
Seeks  post  with  good  prospects,  pref.  DESIGN  OR 
TECHNICAL  REPRESENTATION.  Bucks,  area 
pref.  but  elsewhere  considered.  £1,200  p.a. 

Ref.  B.50S.  British.  Male.  Married.  Age  49 
Chartered  Secretary.  Justice  of  the  Peace.  Consid. 
exper.  all  aspects  Management,  Sales,  Purchasing, 
Accountancy.  As  Deputy  of  city  corporation  housing 
committee  gained  exper.  contract  work  in  many 
industries.  Seeks  EXECUTIVE  OR  SALES  POST. 
£1,200  p.a.  min. 

Ref.  B.506.  British.  Male.  Married.  Age  29.  B.Sc. 
(Chem.),  D.I.C.,  Chem. Eng.,  A.R.I.C.  I  yr.  Lab. 
Asst.,  organic  chem.  mnfr.  2  yrs.  Research,  atomic 
energy.  At  present  Chem.  Engr.,  fine  chemicals  & 
pharmaceuticals.  Seeks  post  as  CHEM.  ENGR.,  OR 
MANAGEMENT  appointment.  £1,500  p.a.  approx 
(continued  overleaf) 


To:  I.S,I.S.  Appointments  Register,  9,  Eden  Street,  London,  N.W.l.  Please  ask  the  following  applicants  to 
communicate  with  the  undersigned: 


w 


Please  use  Block  capitals 

Name:  . 

Position :  . 

Company: . 

Business  or  Profession : 
Address :  . 


All  introductions  are  made  on  the  understanding  that  should  an  engagement  result  the  employer  agrees  to 
I.S.I.S,  Appointments  Register’s  terms,  which  are  as  follows: 

For  each  person  engaged  the  equivalent  of  two  weeks  salary  payable  by  the  employer 
within  fourteen  days  of  the  date  of  engagement. 

Signature . . . . .  Date . . 

Food  Manufacture — September,  1961 


I.S.I.S.  APPOINTMENTS  REGISTER  (Continued  from  overlettf) 


Ref.  B.S07.  British.  Male.  Married.  Age  24. 
O.N.C.  (Mech.).  C.  &  G.  Workshop  Practice, 
R.S.A.  (1st  Class).  At  present  stud>ing  for  H.N.C. 
V  mnths.  Lab.  Asst.,  electronic  navigational  equip!. 
4  >rs.  Trainee,  prototype  elec.  &  mech.  m  cs  & 
equipt.  At  present  Design  D  man,  telecommunica¬ 
tions  equipt.  &  electronic  components.  Seeks 
Jl  NR.  MANAGEMENT  TECH.  REPRESENTA¬ 
TIVE  DESIGN  OMAN  POST.  U.K..  U.S.A.  or 
New  Zealand. 

Ref.  B.S08.  British.  Male.  Married.  Age  29. 

A.C.E.  1st  Class  Nat.  Cert.  Elect.  I  yr.  Devpt. 
Engr.,  electronic  engrs.  24  yrs.  Senr.  Design  Engr., 
nucleonic  engrs.  At  present  Senr.  Design  Electronic 
Engr.,  nucleonic  equipt.  mnfr.  Seeks  post  as  ELEC¬ 
TRONIC  ENGR.  N.  Rhodesia.  £1,500  p.a. 

Ref.  B.S09.  British.  Male.  Married.  Age  49. 

A. M.I.PIant.E.  12  yrs.  Chief  Engr.,  2  yrs.  Superin¬ 
tending  Engr.,  2  yrs.  Genl.  Manager  &  I  yr.  Advisory 
Engr.,  managing  agents  of  industrial  concerns 
abroad.  Consid.  exper.  sugar  &  chem.  industries, 
erection,  commissioning  &  running  of  plant  &  mnfr. 
of  sugar  m  cy.  Seeks  post  as  E^NGR.  OR  MANAGER 
(EXECITIVE).  London.  £2.500  p.a.  min. 

Ref.  B.5I0.  British.  Male.  Married.  Age  25. 

G. C.E.  “A"  level  Pure  &  Applied  Maths..  (5.N.C. 
Mech.  Eng.  &  Elec.  Eng.  5  yrs.  Student  Apprentice, 
armament  mnfr.  At  present  D  man,  telephone 
transmission  equipt.  mnfr.  Has  passed  A I  Elec. 
Eng.  &  now  studying  for  A2.  Seeks  post  as  EILEC- 
TRO  MECH.  ENGR.  U.K.,  not  London.  £780  p.a. 

Ref.  B.5II.  British.  Male.  Married.  Age  38.  Cert. 
&  Diploma  in  Salesmanship.  10  yrs.  Salesman,  elec, 
supply  industry.  14  yrs.  Sales  Representative,  elec, 
appliance  mnfr.  At  present  i  c  Sales  Office,  elec, 
component  mnfr.  Seeks  post  as  SALE'S  RE'PRE- 
SENTATIVE  (ELEC.).  N.  Kent  area.  £1,000  p.a. 

Ref.  B.5I2.  British.  Male.  Married.  Age  36.  Ph.D., 

B. Sc.  Physics  with  Chem.  &  Maths.,  B.Sc.  1st  Class 
Gas  Eng.,  Post.  Grad.  Dip.  in  Chem.  Engg.  34  yrs. 
Scientific  Officer,  industrial,  research  &  consultancy. 
34  yrs.  Senr.  Engr.,  chem.  engg.  contractors.  At 
present  Director,  engg.  contractors  to  fiKid  industry, 
with  responsibility  for  engg.  prod.  &  certain  sales  of 
complete  plants.  Seeks  post  as  DIRECTOR  GENL. 
MANAGER.  U.K.,  not  London.  £3,500  p.a. 

Ref.  B.SI4.  Australian.  Male.  Single.  Age  49. 
RESIDENT  C.k.  Dipl.  Ing.  (Civil),  A.M.I.E. 
(Australia).  64  yrs.  Senr.  Engr.,  harbour  design  & 
construction.  1 4  yrs.  Engr.,  railway  bridge  design  & 
erection.  I  yr.  Engr.,  factory  &  jetty  design.  I  yr. 
Engr.,  power  station  design.  3  yrs.  Engr.,  industrial 
buildings  design.  Seeks  post  as  CIVIL  ENGR.  U.K., 
London  pref.,  but  provinces  or  abroad  considered. 
£1,400  p.a.  approx. 

Ref.  B.SIS.  British.  Male.  Married.  Age  .38. 
O.N.C.  &  H.N.C.  Mech..  H.N.C.  Prod.  E.,  C.  4  G. 
1st  Class  M  c  Shop,  A.M.I.C.E.,  A.M.I.Mech.E., 
M  l. Prod. E..  M.I.W'.S.,  A.M.I.W'.,  A.M.I.PIant.E., 
A.I.Min.E.  4  yrs.  Prod.  Manager,  engrs.  4  yrs. 
Maintenance  Engr.,  mech.  &  civil  projects.  4  yrs. 
Asst.  Chief  D  man.  chem.  plant  mnfrs.  I  yr.  Senr. 
Engr.,  devpt.  division,  mech.  engrs.  8  yrs.  Asst.  Tech. 
Director,  consultants.  At  present  Senr.  Engr..  engine 
mnfrs.  Seeks  post  as  ASST.  CHIEF  OR  CHIEF 
ENGR.  PROD.  ENGR.  MECH.  ENGR.  WORKS 
MANAGER.  England.  £1,780  £2,250  p.a. 

Ref.  B.SI7.  British.  Male.  Married.  Age  23.  Inter. 

C.  &  G.  Workshop  Eng.,  O.N.C.  &  H.N.C.  Mech. 
Eng.,  S.I.Mech.E.  6  yrs.  Apprenticeship  &  at  present 
D  man,  motor  cars.  Seeks  p«ist  as  TEST  ENGR.  OR 
SIMILAR.  U.K.,  not  London.  £950  p.a. 

Ref.  B.5I8.  British.  Male.  Married.  Age  37.  9  yrs. 
Buyer,  lampshade  mnfrs.  3  yrs.  Asst,  to  Man.  Dir., 
printers.  At  present  Industl.  Buyer,  mnfrs.  Exper.  in 
many  markets  for  raw  materials.  Seeks  post  as 
INDl’STL.  BL'YER.  U  K.  £1,100  p.a. 

Ref.  B.5I9.  British.  Male.  Married.  Age  35. 

H. N.C.  Mech.  34  yrs.  Pupil  in  tivolrtwm  &  D.O., 
precision  engrs.  I  yr.  Junr.  D.  man,  textile  m  cy 
mfrs.  5  yrs.  TtHil  &  Plant  D,  man,  heavy  engrs.  I  yr. 
Designer  D  man,  consulting  engrs.  At  present  Asst. 
Plant  Engr.,  medium  heavy  engrs.  Exper.  purchasing 
engg.  equipt.  &  control  of  labour.  Seeks  TECH. 
SALES  OR  ADMIN.  POST  IN  PLANT  ENGG. 
U.K.,  provinces  pref.  £1,100  p.a.  min. 

Ref.  B.S22.  British.  Male.  Single.  Age  32.  B.Eng. 
(Mech.),  Indian  University,  Dip.  Management 
Studies.  A.M.I.Priid.E.,  Grad. I. Mech. E.  2  yrs. 
Graduate  Apprentice  &  6  mnths.  Engr.,  power  plant 
mnfrs.  6  mnths.  Senr.  Designer  of  automation 
equipt.  &  24  yrs.  Senr.  Designer  of  press  tools, 
automobile  mnfrs.  14  yrs.  Methods  Engr.,  auto¬ 
mobile  accessories.  At  present  Senr.  Prod.  Engr., 
camera  mnfrs.  Exper.  costs  &  budgetary  control. 
Seeks  post  as  PROD.  ENGR.  OR  MANAGER. 
U.K.  or  Canada.  £1,350  p.a. 

Ref.  B.523.  British.  Male.  Married.  Age  25. 
Studying  for  O.N.C.  2  yrs.  Lab.  Asst.,  road  materials 
laboratory.  2  yrs.  Lab.  Asst.,  asphalt  &  mastic 
mnfrs.  I  yr.  Control  Chemist,  asphalt  &  macadam 
mnfrs.  14  yrs.  Lab.  Asst.,  new  town  authority.  At 
present  Senr.  Lab.  Asst,  (road  &  bldg,  materials), 
civil  &  mech.  engrs.  Consid.  exper.  testing  all  types 


bituminous  road  surfacings.  concrete,  bldg,  materials, 
tars  &  of  soil  mechanics.  Seeks  post  as  SENR.  LAB. 
ASST.  U.K.  £850  p.a. 

Ref.  B.S24.  British.  Male.  Single.  Age  23.  Ce’rt.  in 
Journalism.  I  yr.  Mech.  En(n{.  Apprentice,  motorcar 
mnfr.  At  present  Journalist,  newspaper  publisher. 
Seeks  PUBLIC  RELATIONS  POST,  N.  Home 
Counties.  £15  per  week  min. 

Ref.  B.525.  British.  Male.  Married.  Age  29. 
H.N.C.  Mech..  Grad.I.E.D.  2  yrs.  clerical  work, 
genl.  engg.  I  yr.  Junr.  D  man,  safe  load  mechanisms 
for  cranes.  At  present  Senr.  D  man,  hydraulic  & 
pneumatic  test  gear  for  guided  missiles.  Seeks  post  as 
DESIGN  D  MAN.  U.K.  £1,100  p.a. 

Ref.  B.S26.  British.  Male.  Married.  Age  .39.  Ist  & 
2nd  yr.  O.N.C.  Mech.  4  yrs.  M  c  Seller,  precision 
t(M>lmakers.  1 1  yrs.  Design  Engr.,  instrument  engrs. 
6  yrs.  Section  Leader  &  Asst.  Chief  D  man,  electronic 
engrs.  2  yrs.  Section  Leader,  electronic  engrs.  At 
present  Designer,  control  systems  &  instrument 
engrs.  Seeks  post  as  TECH.  SALF^S  PROJECT 
LIAISON  ENGR.  Berkshire  urea.  £1.200  p.a. 
approx. 

Ref.  B.S28.  British.  Male.  Married.  Age  29.  R.N. 
Apprenticeship.  Qualifies  I.C.Es.  &  Refrigeration. 
12  yrs.  R.N.  &  at  present  C.P.O.,  retiring  September. 
Consid.  exper.  operation  &  maintenance  of  turbo  & 
recip.  m  cy.  I.C.Es.  &  refrig.  Seeks  post  us  SER- 
VK  ING  MAINTENANCE  REFRIG.  ENGR.  S. 
England  pref.  but  anywhere  considered.  £900- 
£l.(K)0  p.a. 

Ref.  B.S29.  British.  Male.  Married.  Age  35.  Govt. 
Training  Course  (Draughting).  6  mnths.  D  man. 
electric  appliance  mnfr.  At  present  Senr.  Aircraft 
D  man,  aircraft  mnfr.  Good  exper.  hydraulics, 
engine  insllln.,  tire  protection  &  structure,  i.c. 
engines,  motor  vehicles,  industl.  electrics.  Seeks  post 
as  TECH.  REPRESENTATIVE.  N.  England. 
Yorkshire  pref.  £1,000  p.a. 

Ref.  B.S30.  British.  Male.  Married.  Age  25.  34  yrs. 
Plumber's  Male,  sanitary  engr.  24  yrs.  Plumber, 
bldrs.  At  present  Plumber,  maintenance  for  new 
town.  Knowledge  most  bldg,  trades,  &  their  IihiIs  & 
materials.  Seeks  post  as  BUILDF'RS  RF^PRESENTA- 
TIVE.  U.K.,  not  London. 

Kef.  B.S3I.  British.  Male.  Single.  Age  27.  H.N.C. 
Applied  Physics.  Studying  for  Grad. Inst.  Physics. 
3  yrs.  Lab.  Asst.,  chem.  research.  44  yrs.  Lab. 
Technician.  Asst.  Physicist,  radio  valve  mnfr.  At 
present  Asst.  Physicist,  mnfr.  electronic  valves  & 
devices.  Seeks  TECHNICAL,  SI  PERVISORY 
POST,  Anywhere.  £1,100  p.a. 

Ref.  B.S32.  British.  Male.  Married.  Age  28. 
Studying  for  Lie.  of  Inst,  of  Metallurgists.  3  yrs. 
Metal  Finishing  Section  Leader,  metallurgical 
laboratories.  At  present  Asst,  to  Chief  Metal 
Finishing  Chemist,  mnfrs.  Exper.  formulation  of 
new  processes,  investigation  of  new  processes,  plant 
layout,  design  &  instlln.,  effluent  treatment,  costing, 
electro-plating,  metallography  &  metallurgical 
analysis!.  ^eks  post  as  METAL  FINISHING 
CHEMIST  METALLURGIST  or  similar.  U.K 
£1,200  p.a.  min. 

Ref.  B.S33.  British.  Male.  Married.  Age  45.  B.Sc. 
Chem.,  A.R.I.C.,  A.M.I.Chem.E.,  Dip.  in  Chem. 
Eng.  9  yrs.  plant  investigation  work,  prod,  of  non- 
ferrous  metals  &  heavy  chemicals.  2  yrs.  Tech  Asst., 
chem.  eng.  contractors.  2  yrs.  Devpt.  Engr.  for  new 
schemes,  chem.  industry.  2  yrs.  Tech,  ^les  work, 
acid  resisting  constructions.  2  yrs.  Chem.  Works 
Superintendnet.  heavy  chem.  &  fertiliser  prod.  At 
present  Tech.  Sales  &  Project  Engr..  chem.  engg. 
contractors.  Seeks  EXECUTIVE  APPOINTMENT 
in  Prod.  Devpt.  or  Contracting.  S.  England  or 
abroad.  £2,750  p.a. 

Ref.  B.534.  British.  Male.  Single.  Age  23.  H.N.C. 
Mech.  Eng.,  G.I.Mech.E.  5  yrs.  Technician  Appren¬ 
tice,  elec,  equipt.  mnfrs.  At  present  Jig  &  Tool 
Design  D  man,  elec,  equipt.  mnfrs.  Exper.  design  & 
devpt.  special  purpose  m/cy.  Seeks  post  as  DEVPT. 
FINGR.  S.  Coast  England.  £900  p.a. 

Kef.  B.535.  British.  Male.  Married.  Age  35.  1 1  yrs. 
Chargehand/Asst.  Foreman,  elec.  engg.  At  present 
Electronic  Planning  Engr.,  electronic  automation 
(nuclear).  Exper.  I^ototype  &  Small  Batch  Prod.  & 
supervision  male  &  female  labour.  Seeks  post  as 
PROD.  MANAGER.  London.  £1,500  p.a. 

Ref.  B.S36.  British.  Male.  Married.  Age  33. 
O.N.C.,  H.N.C.  Industl.  Admin.  5  yrs.  Eng.  Appren¬ 
tice  &  3  yrs.  D.  man,  engrs.  &  crane  makers.  24  yrs. 
Control  of  D.C).  &  Estimating  Offices  Works  Mana¬ 
ger,  genl.  engrs.  4  yrs.  Senr.  Project  Engr.,  consultant 
engrs.  At  present  Senr.  Project  Engr.,  consultant 
engrs.  Seeks  MANAGERIAL  POST,  London. 
Camberley,  Woking/ Farnborough  areas.  £2,000  p.a. 

Ref.  B.S37.  British.  Male.  Single.  Age  26.  Agric. 
Diploma.  24  yrs.  Asst.,  farmer.  I  yr.  Self-employed, 
farm.  At  present  Representative,  agric.  m  cy  agent. 
Seeks  post  as  MNFRS.  REPRESENTATIVE.  U.K., 
not  London.  £700  p.a.  min. 

Ref.  B.S38.  Indian.  Male.  Single.  Age  22.  RESI¬ 
DENT  U.K.  B.Sc.  (India).  I  yr.  Supervisor,  mineral 
supplier.  Seeks  post  as  LAB.  ASST,  London.  £11 
per  week. 


Kef.  B.539.  British.  Male.  Married.  Age  55  B.Sc. 
(Ist  Class  Chem.),  Ph.D.,  M.I.Chem.E.,  F  R.l.C., 
M.lnsl.F.  8  yrs.  Research  Dept.  Plant  Manager, 
chem.  mnfr.  3  yrs.  Research  Manager,  low  tem¬ 
perature  carbonisation.  5  yrs.  Asst,  to  Director  of 
Research,  aluminium  &  magnesium  prod.  At 
present  Technical  Adviser,  mnfrs.  chemicals  4  other 
products,  with  exper.  liaison  between  company's 
research  laboratories  &  overseas  dept.,  establishment 
new  pnxresses  &  factories  in  U.K.,  U.S.A.  4  S. 
Africa,  commercial  assessment  of  new  processes, 
initiation  4  devpt.  of  wood  pulp  project  abroad, 
technico-economic  studies  of  petrochemicals  8 
derived  plastics,  fibres  4  other  products,  world  survey 
of  new  Hbres.  Seeks  TEC  HNICAL  MANAGEMENT 
OR  ADMINISTRATION  POST.  London  or  Outer 
London  (N).  £2,500  p.a. 

Ref.  B.540.  British.  Male.  Married.  Age  35.  H.N.C. 
Mech.  Eng.,  A.M.I.Mech.E.  5  yrs.  Designer  D  man, 
genl.  enters.  3  yrs.  Mech.  Engr.  resjHinsible  for  devpt, 
of  precision  engg.  projects,  precision  engrs.  At 
present  Chief  Engr.,  food  mnfr.  Exper.  architectural 
negotiations.  Meks  EXECUTIVE  PO.ST— any 
industry  requiring  application  of  engg.  principles  in 
broadest  sense.  S.  England,  pref.  West  country, 
£2,000  p.a. 

Ref.  B.54I.  British.  Male.  Single.  Age  26.  B.Sc. 
(Civil  Eng.),  Grad. I.C. E.  At  present  Civil  Engr., 
engaged  in  tender  design,  civil  engg.  contraclon. 
Seeks  MANAGEMENT  POST.  U.K.  £1,200  p.a. 

Kef.  B.S42.  Indian.  Male.  Single.  Age  26.  RESI¬ 
DENT  l^K.  B.Sc..  Dip.  in  Mech.  4  Elec.  Engg.  4 
yrs.  Engg.  Apprentice  with  D.O.  exper..  genl.  mech. 
engrs.  2  yrs.  Engg.  Asst.,  mech.  engrs.  10  mnths. 
Design  Trainee,  hydraulic  presses,  Germany  .  Seeks 
post  appropriate  to  exper.  London.  £1,000  p.a. 
approx. 

Kef.  B.543.  British.  Male.  Single.  Age  26.  H.N.C. 
Mech,  Eng,.  Grad. I. Mech. E.  5  yrs.  Applicationi 
Engr., Sales  Engr.,  process  control  mnfr.  At  present 
Senr.  Engr.,  prtK'ess  control  mnfr.  Seeks  post  u 
SENR.  PROCESS  CONTROL  INSTRUMENT 
ENGR..  or  SENR.  POST  IN  TECH.  SALES  OR 
SALES  ADMINISTRATION  DEPT.  Greater 
London,  Home  Counties  or  West  Country.  £1,400/ 
£I..M)0  p.a. 

Kef.  B.S44.  British.  Male.  Married.  Age  4S. 
A  M. B  UM.,  A.M.I.M.I.,  M.lnsl.PS.  4  yrs.  Junr. 
Clerk Cashier  ic  agency,  banking.  19  yrs.  Army, 
Lt.-Col.  At  present  Asst,  to  Manager,  Staff  4  Labour 
Relations,  iron  4  steel  mnfrs.  Consid.  exper.  trans¬ 
port  operation  4  administration.  SE/F/KS  PF/RSON- 
NEL  OR  TRANSPORT  MANAGEMENT  POST. 
U.K.  pref.,  but  overseas  considered  if  not  on  contract 
£1,750  p.a.  approx. 

Kef.  B.54S.  British.  Male.  Married.  Age  29.  B.Sc., 
M.Sc.  I  yr.  Genl.  Worker,  glasshouse  nursery.  6 
mnths.  Genl.  Worker,  glasshouse  4  coldframe  prod. 
At  present  Specialist  Officer  (Horticulture),  ministry 
of  agric.,  abroad.  2  yrs.  Postgrad,  work  connected 
with  horticultural  research.  Exper.  investigatiom 
tropical  tree-crop  nurserv  4  field  work.  Seeks 
HORTICULTURAL  ADVISORY  OR  RESEARCH 
POST.  U.K.  £900  p.a. 

Ref.  B.546.  British.  Male.  Single.  Age  26.  Studying 
for  H.N.C.  Elec.  6  yrs.  Apprentice,  electronic 
equip!,  mnfrs.  At  present  Tech.  Sales  Engr.,  proce* 
control/ instrument  mnfr.  Exper.  electronic  4  pneu¬ 
matic  systems  of  control  engg.  in  petroleum,  chem. 
4  power  industries.  Seeks  TECHNICAL  SALES) 
LIAISON  POST  or  similar.  London. 

Ref.  B.S47.  British.  Male.  Married.  Age  35. 
O.N.C.  Mech.  Eng.,  O.N.C.  Pnxl.  Eng.,  H.N.C. 
Mech.  Eng.,  A.M.I.Mech.E.,  A.F.R.Ae.S.  3  yrs. 
Tech.  Asst.,  design  4  devpt.  combustion  sysleim. 
64  yrs.  Senr.  Engr.,  design  4  devpt.  turbine  control 
systems  4  accessories.  1 4  yrs.  Deputy  to  Chief  En^M 
high  altitude  test  plant  for  turbines.  At  present  Chief 
Designer,  mnfr.  aero  4  industl.  gas  turbines.  Exp«. 
contract  negotiation,  tendering,  budget  control,  prod. 

4  prtKess  planning,  market  research,  staff  selection, 
apprentice  training.  Seeks  post  as  "TECH.  MANA¬ 
GER  OR  CHIEF  ENGR.  (light  medium  mech.  enggj. 
U.K.,  not  London,  Europe  or  New  Zealand.  £2,000 
p.a.  min. 

Ref.  B.548.  British.  Male.  Married.  Age 
O.N.C.  Mech.  Eng.  4  now  studying  for  H.N.C. 
6  yrs.  Apprentice,  railway  carriage  heating  4  lighting. 

5  yrs.  Mech.  D.  man,  prod,  of  packaged  steam 
generators.  At  present  Senr.  Mech.  Design  D  man, 
special  engg.  4  nuclear  engg.  Seeks  post  as  TECH. 
REPRESENTATIVE.  London  or  S.  Counties. 
£1.000  £1,100  p.a. 

Ref.  B.549.  British.  Male.  Single.  Age  30.  H.N.fT. 
Mech.  54  yrs.  Apprentice  Filter  4  Turner,  engn.  A 
boilermakers.  I  yr.  D  man,  plastics  moulders  • 
fabricators.  3  yrs.  D  man,  paper  m/cy  mnfrs.  At 
present  Designer  D/man.  nuclear  4  special  Pl*')** 
m.cy,  iiKldg.  pressure  vessels.  Seeks  post  as  DEVPT. 
ENGR.  £1,200  p.a.  min. 

Ref.  B.56I.  British.  Male.  Married.  Age  25.  O.N.C. 
Elec..  H.N.C.  Mech.  (5  endorsements),  H.N.C.  Prod.. 
G.I.Mech.,  Grad. 1. Prod. E.  6  yrs.  Student  Apprentice 
4  at  present  Technical  Assistant,  govt,  ordna^ 
factory.  Seeks  post  as  Asst,  to  WORKS  MANAGER 
PROD.  MANAGER.  OR  SIMILAR  or  post  I'C 
SMALL  PROD.  UNIT.  £1,100  p.a. 
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dOD 

{CKAGING 


A  Supplement  to  FOOD  MANUFACTURE 


OR  OF  SPECIAL 
INTEREST 

Cans  for  beer,  cider 
and  soft  drinks 

Cans  for  oil 

Plexicap 

Five  gallon  drums 

Aluminium  foil 
containers 

Aerosols 

Carton  systems : 
Diotite,  Dioform  and 
Diotray 
Embelux 
King-Tuk 

Jak-et-Pak  multiple 
packaging 

Plasti-lok  transparent 
cartons 

Pure-Pak  and  Satona 
cartons 

String  opening 
composites 

Diothene,  Densothene, 
and  Metathene 

Diosacks 

Laminations  and 
coatings 

Gallon  and  |  gallon 
Poly-Tainers 

Cosmetic  stick  tubes 

Two  related  families 
ofPol3T)Ots 


The  metal  box  company  limited  •  37  baker  street  •  London  wi  •  hunter  5577 
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ALN  paints  a  clearer  picture  with 

TRAdC  A  R  K 

SCOTCH  Printed  Tape  and 

BRAND 

custom-made  labelling  equipment 


Labelling  improved:storage  problems  solved 
costs  reduced:  production  simplified 


ments  were  made  for  the  manufacture  of  special 
fully-automatic  labelling  equipment  which,  in 
conjunction  with  ‘scotch’  Brand  Printed  Tape, 
would  enable  alm  to  standardise  their  can  design, 
speed  production,  carry  smaller  stocks  and  reduce 
costs  all  round. 

Now  ALM  paints  a  clearer  picture  thanks  to  the 
3M  Tape  Customer  Engineering  Service — a 
service  which  builds  machinery  for  the  auto¬ 
matic  application  of  the  wide  range  of  ‘scotch’ 
Brand  Tapes  for  industry. 


The  ever  increasing  demand  for  Associated  Lead 
Manufacturers  famous  paints  caused  production 
lines  to  become  congested. 

Moreover,  a  complex  breakdown  of  brand  names, 
paint  types  and  shades,  together  with  the  use  of 
printed  cans,  compelled  the  company  to  carry 
large  stocks  of  cans  and  involved  them  in  high 
storage  costs. 

To  overcome  the  difficulties  of  demand,  cumber¬ 
some  labelling  methods,  and  storage,  3M  put  its 
many  services  at  the  disposal  of  alm.  Arrange- 


STAND  NO 


AT  THE  INTERNATIONAL 
PACKAGING  EXHIBITION 
OLYMPIA 
SEPT  5TH  -  SEPT  15TH 


MINNESOTA  MINING  &  MANUFACTURING  CO.  LTD.  3M  HOUSE,  WIGMORE  ST.,  LONDON,  W.i.  HUNTER  35" 


lUCT 


ASiOTmt** 
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LOOK  TO 


A  FOR  THE  INDUSTRY’S 
^  MOST  COMPLETE  LINI 
mC\  OF  PACKAGINC 
am  EQUIPMENT 


You’ll  get  the  MOST  economical, 

automatic  and 

high  speed  operation. 


ELLIOn  AUTOMATIC  CASE  SEALER. 

This  case  sealer  is  fully  automatic.  No  operator  is  required. 
All  models  are  designed  to  seal  any  combination  of  top 
and  bottom  flaps  required. 

Rugged  construction  and  exceptional  design  simplicity 
cut  operating  and  maintenance  costs  to  the  minimum. 
Available  in  various  models 

Capacity  :  up  to  7  cases  per  minute  and  more  depending 
on  case  lenght. 


SURE-WAY  PACKAGE  CASER. 


Reduces  operator  man-hours  alone  up  (o  70  and  80  %. 
The  compact  ”Sure-Way”  is  near-human  in  gentleness  to 
packages,  overwraps  and  labels.  Built  in  a  number  of 
styles  for  end  opening  cases  at  speeds  up  to  14.500 
packages  per  hour  or  more.  Handles  products  from  cos¬ 
metics  to  cereals,  and  from  machine  parts  to  frozen  foods. 
Capacity  :  up  to  500  packages  per  minute. 


OTHER  ITEMS  INCLUDE  :  MACHINES  FOR  PAPER  CONVERTING  -  PAPER  BOX  MAKING  •  POLYETHYLENE  AND 
CELLOPHANE  BAG  MAKING  EQUIPMENT. 


SAVE  TIME, 

MONEY, 
MAN-POWER, 
and  FLOOR  SPACE 

with  this  AUTOMATIC 
PALLETIZER 
and  STACKER 

that  stacks  and  palletizes 
rectangular  or  square  cases 
up  to  35  per  minute. 


S.  A.  IMTERMATiOMAL  MACHINERY  CORPORATION 


BREEDSTRAAT  3  •  SINT-NIKLAAS-WAAS  •  BELGIUM 

UUiiUiif  Representatives  and  licensees  for  Food  Machinery  and  Chemical  Corporation  and  other  leading 

manufacturers  in  the  U.S.A.  for  canning,  food  processing,  packaging  and  material  handling  equipment. 

REPRESENTATIVE  FOR  THE  UNITED  KINGDOM:  VARLEY  -  FMC/LTD.  London  W.C.2. 
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A  quick  look  at 

UNITED  GLASS 


who  invite  you  to  take  a  longer  look  on  Stand  Blue  61  at  the  International  Packaging  Exhibition 


Ne  invite  you  to  bring  us  your  pack 
iging  problems. 
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UNITED  GLASS 


We  offer  expert  help  and  advice  on 
any  glass  packaging  problem  *  first- 
class  research  and  design  ♦  a  com¬ 
bined  container  and  closure  service 
in  conjunction  with  other  companies 
in  the  Group  *  deliveries  from 
8  factories  and  60  warehouses  all 
over  Britain. 


MAKERS  OF  BOTTLES  AND 
JARS  FOR  THOUSANDS 
OF  GOOD  THINGS 


We  make  stock  and  proprietary  glass 
containers  for  every  kind  of  product  * 
in  all  sizes  from  3|  cc  vials  to  10  gal¬ 
lon  carboys  *  in  6  colours :  flint,  pale, 
green,  amber,  blue  and  opal  ♦  decor¬ 
ated  with  Vitreous  Enamelled  Labels 
in  one,  two  or  three  colours. 


KORK-N-SEAL 


THE  CLOSURE  DIVISION  OF  UNITED  GLASS 

We  make  the  most  complete  range  of  closures 
in  Britain  ♦  in  the  widest  range  of  materials, 
shapes,  sizes  and  colours  ♦  for  containers 
made  of  glass,  metal  and  plastics  ♦  we  also 
make  complete  containers  in  thermo-setting 
materials. 

We  offer  expert  help  and  advice  on  closure 
problems  ♦  first-class  closure  design  and 
research  ♦  a  combined  service  in  conjunction 
with  the  other  companies  in  the  Group. 

We  invite  you  to  bring  us  your  closure  prob- 


UNITED  GLASS 
(THERMOPLASTICS) 


We  make  containers  and  closures  in  thermo¬ 
plastic  materials  ♦  and  specialise  in  high  quality 
decoration  in  multi-colours  of  all  types  of  con¬ 
tainers. 

We  offer  expert  help  and  advice  ♦  first-class 
research  and  design  ♦  a  combined  service  in  con¬ 
junction  with  the  other  companies  in  the  Group. 

We  invite  you  to  bring  us  your  packaging  prob- 


When  ifs  a  question  of  bottles  or 
closures— ask  United  Glass 


united  glass  ltd.  kork-n-seal  ltd. 

LEICESTER  HOUSE,  LEICESTER  SQUARE.  LONDON,  W.C.2  TELEPHONE:  OERrard  8611 
TELEGRAMS:  (UNITED  GLASS  LTD.)  GLASPAK,  LESQUARE,  LONDON 
(KORK-N-SEAL  LTD.)  KORKANSEAL,  LESQUARE.  LONDON 
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In  the  world’s  remote  forests,  lodes  and 
valleys  lies  tomorrow’s  sales  appeal.  The  four 
comers  yield  the  ingredients  of  printing 
inks.  Cobalt,  tung  oil,  molybdenum. 

Shellac,  chrome  and  tungsten.  Destined, 
with  a  host  of  others,  for  Coates’  modern 
factories. 


LITHOGRAPHY 


FLEXOGRAPHY 


GRAVURE 


METAL  COATINGS 


Without  printing  inks,  the  supermarkets 
and  the  stores  could  have  little  sales 
appeal.  Without  Coates,  modern  packaging 
would  be  the  poorer. 


Coates  make  inks, 
sold  throughout  the 
world,  for  every 
printing  process. 


PRINTING  INKS 


COATES  BROTHERS  INKS  LTD,  Easton  Street  Rosebery  Avenue  London  WCi 
have  factories  at  St.  Mary  Cray  (Kent).  Manchester,  Glasgow,  Liverpool,  Birmingham,  Leeds,  Newcastle  and  Dublin.  Oversea 
companies  operate  factories  in  South  Africa,  Central  Africa,  East  Africa,  Australia,, New  Zealand,  India  and  Singapore. 
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Co/oiir  ill  l^dclia^in^' 


By  Faber  Birren  and  E.  P.  Danger 


I  (ihcr  liirrcn  is  a  colour  research  consultant  in  the  l.S.A.  w  ho  is  retained 
hv  a  number  of  well-known  firms  to  advise  on  colour  problems  in  packa^- 
in\’.  hi  this  article  he  and  his  eo-author  state  the  factors  which  must  be 
considered  in  desi^nin^  the  colours  of  a  packafte  and  say  that  colour 
research  can  lighten  the  load  of  the  packat^e  designer. 


consumer  is  left  more  and 
^  more  to  his  or  her  own  devices 
and  therefore  retail  selling  is  Ini- 
coming  increasingly  a  matter  of 
impulse.  In  the  U.S.A.  as  many 
as  f)0%  of  purchases  are  made  on 
impulse.  Hence  the  importance 
of  the  package  and  in  the  overall 
design  of  the  package  colour  j)lays 
a  vital  part. 

6  points  of  package  design 

The  following  6  points  illustrate 
the  objectives  to  In;  aimed  at  in 
package  design  and  colour: 

1.  The  package  must  command 
the  eye  and  here  colour  is  vital. 

2.  The  package  must  establish 
its  identity  and  here  typography 
and  design  are  impr)rtant. 

3.  The  design  and  colour 
scheme  must  be  appropriate  to  the 
product. 

4.  The  package  must  be  pleas¬ 
ing  to  the  eye.  A  package  that 
catches  the  eve  and  is  also  pleas¬ 
ing  is  better  than  one  that  has  only 
one  of  these  attributes. 

5.  The  package  must  invite 
handling — and  purchase. 

6.  The  package  must  be  well 
made  and  do  its  job  properly. 

The  first  essential  is  that  the 
package  should  command  the  eye. 
Vision  is  in  the  brain  as  well  as  in 
the  eye.  The  eye  is  primarily  a 
lens  and  not  only  must  it  record 
images,  but  the  brain  must  also 
make  sense  of  what  is  seen.  This 
is  where  colour  is  so  important ;  it 
has  an  effect  on  the  mind  and  on 


the  senses,  but  the  image  regis¬ 
tered  on  the  brain  is  greatly  affec¬ 
ted  by  the  conditions  under  which 
the  eye  records  the  image. 

The  eye  has  different  sensitivity 
under  differ(*nt  conditions  of  illu¬ 
mination.  When  the  eye  is  adap¬ 
ted  to  light  the  colour  sfxictrum  is 
brightest  at  yellow.  When  the  eye 
is  adapted  to  dark  the  sfX'ctrurn  is 
brightest  at  blue-green  and  red 
may  fade  into  blackness.  In 
general,  however,  red  is  the  most 
easily  visible  colour,  but  in  certain 
conditions  blue  can  lie  seen  over 
a  wider  range  of  vision  than  red. 

Background  in  display  is  important 

This  is  probably  of  little  impor¬ 
tance  in  most  merchandising  situa¬ 
tions,  but  when  all  colours  are 
seen  in  the  same  light  yellow  has 
the  highest  visibility.  But  back¬ 
ground  is  vital.  White  is  a  gr)od 
background  but  lacks  attention 
value  and  some  other  combination 
may  be  called  for. 

Black  on  yellow  makes  a  very 
legible  combination  but  it  can  be 
very  trying  in  bulk  and  would 
build  up  a  strong  after  image  of 
blue  which  might  be  very  dis¬ 
pleasing.  Red  and  yellow  are  the 
best  attention  getters,  but  due 
consideration  must  be  paid  to  their 
relative  appeal  and  beauty  and  to 
other  effects  that  they  may  have. 

There  are  other  considerations 
as  well.  Red,  for  example,  nor¬ 
mally  focuses  at  a  point  behind  the 
retina  of  the  eye  and  makes  ar¬ 
ticles  appear  larger.  Blue  tends  to 
have  the  opposite  effect.  Blue  will 


tend  to  apfxjar  blurred  at  a  dis¬ 
tance,  while  red  and  yellow  will 
stand  out  clearly.  Other  colours 
will  have  their  own  specific  effects. 

Size  is  accentuated  by  the  use  of 
light,  warm  colours,  but  these  may 
not  Ih‘  the  best  in  all  circum¬ 
stances.  Similarly  elements  in  a 
design  which  are  meant  to  stand 
out  should  be  in  red,  yellow  or 
orange,  and  preferably  set  off 
against  a  greenish,  purplish  or 
bluish  background  of  low  value, 
but  particularly  with  foodstuffs 
these  may  not  be  the  best  colours 
from  a  psychological  point  of 
view. 

Practically  everyone  is  sensitive 
to  the  colour  of  food.  The  rich 
red  of  the  apple  or  rare  cut  of  beef 
is  very  appealing,  and  so  is  green. 
Yellow-green  has  the  opposite 
effect,  and  blue  is  not  very  appeal¬ 
ing  in  a  food,  nor  is  violet  or 
purple.  Tints  as  a  rule  are  not  as 
attractive  as  basic  colours,  but  the 
shade  of  orange  is  associated  with 
good  food.  Shades  of  red  tend  to 
be  purplish  and  therefore  unattrac¬ 
tive. 

Great  care  must  therefore  be 
taken  in  using  colour  for  foodstuff 
packs  in  ensuring  that  the  colours 
reflect  the  merchandise  inside. 
However  good  a  food  may  be 
people  will  not  buy  it  if  the  colour 
is  wrong  and  does  not  fit  in  with 
their  idea  of  what  the  colour 
should  be,  and  these  ideas  must  be 
followed  through  in  packaging. 
The  writer  recently  had  occasion 
to  carry  out  some  consumer  tests 
on  a  new  foodstuff  in  a  blue  pack. 
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"Ctllophaif"  ii  the 
r«f  n(*r*4  tro^a  mark  of 
Brtciih  CoMo^ono  Limiforf 
and  donotot  tho  krond 
of  coiluloM 

monufocturod  ky  tfcom 


BRITISH 

CELLOPHANE 

LIMITED 


HENRIETTA  HOUSE 
9  HENRIETTA  PLACE. 
LONDON.  W.l. 

TEL;  MUSEUM  8311 


I"  Rescue  ” — a  de¬ 
sign  from  the  studios 
of  the  Metal  Box 
I  Company,  Ltd.  {All 
i  colour  illustrations 
i  hy  courtesy  of  the 
I  Metal  Box  Co.). 

\ 
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The  food  was  confectionery  and 
almost  all  consumers  were  agreed 
that  they  did  not  like  the  blue 
!  packs.  There  was  a  much  higher 
proportion  of  acceptance  of  the 
product  in  a  different  coloured 
pack. 

After  image 

Stimulation  of  the  eye  by  one 
■  folour  will  bring  forth  an  after 
image  of  the  complement.  After 
1  )oking  at  red  the  eye  will  experi- 
pnee  a  sensation  of  green,  and 
where  red  and  yellow  are  used  to¬ 
gether,  the  green  after  image  of 
the  red  will  tend  to  make  the  yel¬ 
low  have  a  lemon  tint.  Likewise 
the  blue  after  image  of  the  yellow 
may  make  the  red  purplish,  de¬ 
pending  on  the  relative  size  of  the 
areas.  An  otherwise  attractive 


colour  may  be  quite  spoilt  because 
the  after  image  of  another  part  of 
the  design  alters  the  visual  charac¬ 
ter  of  the  shade.  On  the  other 
hand,  advantage  can  be  taken  of 
these  after  images  with  proper 
planning. 

Brightness  will  be  accentuated 
by  darkness.  White  looks  whiter 
on  black  than  it  does  on  grey.  All 
these  phenomena  can  be  planned 
for  maximum  effect,  but  great  care 
is  necessary  that  lack  of  thought 
will  not  cause  a  bad  effect. 

Due  thought  must  be  given  to 
the  class  of  market  to  which  the 
package  is  designed  to  appeal. 
The  mass  market  in  general  tends 
to  like  brighter  and  simpler  colours 
than  the  more  sophisticated  mar¬ 
ket,  and  a  product  that  sells  on 
“  snob  "  appeal  would  need  quite 


different  colours  to  the  package 
designed  to  appeal  to  the  cheaper 
end  of  the  trade. 

Certain  colours  have  fixed  asso¬ 
ciations  in  the  mind  of  the  public. 
Green  is  not  generally  considered 
suitable  for  children's  articles. . 
Sweets  in  assorted  colours  will  sell 
better  than  sweets  in  one  colour 
alone.  Certain  colours  are  asso¬ 
ciated  with  the  spring.  People 
will  not  buy  bread  other  than 
white  or  brown  (blue  bread  has 
been  tried).  The  list  could  be  con¬ 
tinued  indefinitely. 

In  displays  associated  with  the 
packaging,  somewhat  different 
criteria  must  be  used.  Although 
the  same  factors  are  present,  i.e. 
simplicity,  high  visibility  and 
attention  value,  the  function  of  the 
display  is  different  to  that  of  the 


lire 
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pa(ka{>ing,  and  greater  use  must 
be  made  of  contrasts  of  various 
kinds. 


POINTS  IN  COLOUR  DLSIGN 

In  planning  the  colour  of  a  pack¬ 
age  the  following  are  some  of  the 
main  factors  that  the  colour  re¬ 
searcher  and  ultimately  the  pack¬ 
age  designer  must  consider: 

1.  The  extent  to  which  it  is 
neccssjiry  to  retain  an  existing  de¬ 
sign  in  order  to  maintain  the  com¬ 
pany  image. 

2.  The  colours  used  in  an  exist¬ 
ing  range  of  packs,  and  the  extent 
to  which  they  form  a  coherent 
whole.  Some  variety  may  b<‘  ad¬ 
visable. 

3.  The  extent  to  which  the 
colours  used  in  indiviclual  packs 
are  complementary  or  otherwise. 

4.  Whether  the  colours  used  are 
acceptable  to  the  consumer  in  the 
markets  for  which  they  are  in¬ 
tended. 

5.  The  extent  to  which  the 
packs  may  clash  with,  or  be  over¬ 
shadowed  by,  other  pac  ks  on  the 

j  market. 

It  I  6.  Whether  the  colours  used 
I  have  sufficient  impact  to  ensure 
!  consumer  choice  in  the  conditions 
under  which  they  are  sold,  e.g. 
I  self  siTvice  store,  supermarket, 
!  freezer  cabinets  and  the  like. 


17.  Whether  the  colours  used 
have  maximum  impact  under  the 
lighting  conditions  common  in 
modern  stores. 


i 

1 


8.  Whether  the  colours  used  fit 
in  with  the  traditional  views  of 
consumers,  es{X‘cially  about  food 
colours,  b'or  example,  too  light 
a  green  for  j)eas  might  connote 
preservatives  in  the  mind  of  the 
public  and  so  might  too  bright  a 
Sreen.  A  different  shade  might 
well  have  more  effect  in  promoting 
a ''  garden  fresh  ”  image. 

9.  The  extent  to  which  colour 
can,  or  should,  be  used  to  impress 
a  brand  image  on  the  consumer, 
and  the  extent  to  which  this  may 

repeated  in  display  and  adver- 
tising. 

10.  The  extent  to  which  the 
colours  used  on  the  outside  of  the 
package  match  the  colours  of  the 


contents,  and  whether  any  altera¬ 
tion  is  required  to  obtain  greater 
attraction. 

11.  The  extent  to  which  colour 
effects  the  cost  of  the  package,  and 
whether  improvements  can  be 
made. 

12.  The  general  acceptability  of 
the  pack  to  the  consumer  and  re¬ 
tailer. 

13.  The  extent  to  which  the 
package  may  be  aggressive  and 
tend  to  dominate  a  display.  A 
dominant  package  may  be  mono¬ 
tonous  and  actually  enhance  the 
ap|)earance  of  other  packs.  It 
may  invite  the  customer  to  try 
.something  different. 

14.  One  dominant  colour  may 
l)e  a  mistake.  It  may  lx:  a  good 
idea  to  vary  packs  where  [)ossible 
by  using  a  slightly  different  com¬ 
bination  for  different  types  of  con¬ 
tents  without  sacrificing  the  brand 
image. 

15.  Sharp  contrasts  in  light  and 
dark  may  make  the  package  diffi¬ 
cult  to  ‘  ‘  grasp  "  in  a  display  an{l 
may  break  it  up  into  small  parts 
which  give  the  wrong  effect. 

16.  Instantaneous  impressions 
must  be  simple  and  direct  where 
impulse  buying  is  concerned.  The 
package  should  have  a  unity 
which  ties  in  with  the  reproduction 
of  the  product. 

17.  Elements  in  the  design  may 
be  too  sharp  and  severe  and 
especially  with  packages  that  are 
purchased  by  women,  this  must  be 
toned  down. 

18.  The  package  should  have 
(a)  clear  unity,  (b)  be  unmistake- 
ably  identified  with  the  makers, 
(c)  be  co-ordinated  and  pleasing 
in  colour,  (d)  have  the  product 
description  distinct  and  related 
from  pack  to  pack  for  ease  of 
selection. 

It  will  be  noted  that  these  re¬ 
marks  refer  to  existing  packs  but, 
of  course,  if  the  pack  is  a  new  one 
these  considerations  would  equally 
be  taken  into  account  in  planning 
the  initial  design. 

The  list  given  above  is  not 
necessarily  exhaustive  and  other 
considerations  will  arise  in  indi¬ 
vidual  cases. 
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Package  colour  needs  more 
attention 

Because  colour  plays  an  in¬ 
creasingly  important  part  in  pack¬ 
aging,  particularly  for  consumer 
g(K)ds  sf)ld  in  self  service  stores 
and  the  like  where  impulse  buying 
is  important,  it  is  essential  that 
much  greater  attention  should  be 
paid  to  the  colour  make-up  of  the 
package.  It  is  also  essential  to 
ensure  that  the  colours  chosen,  the 
shades  and  the  propt)rtions  help 
the  sales  cffi)rt  and  do  not  hinder 
it. 

Designers  on  the  whole  tend  to 
chfK)se  those  colours  which  reflect 
their  |)ersonal  preferences  and  ar¬ 
tistic  sense,  and  the  better  the  de¬ 
signer  the  more  highly  sophistic¬ 
ated  his  taste  is  likely  to  be.  These 
sophisticated  colours  do  not  neces¬ 
sarily  appeal  to  the  mass  market 
or  have  the  greatest  sales  impact. 

The  design  itself  may  be  jx'rfect 
on  all  counts  but  it  still  may  not 
have  the  highest  possible  sales 
impact  if  the  colours  are  not  right. 
The  designer  may  tend  to  be 
biased  in  favour  of  his  own  design 
and  may  not  therefore  detect 
trends  which  are  affecting  consu¬ 
mer  choice  of  colour.  This  is  per¬ 
fectly  natural  and  does  not  in  any 
way  reflect  on  the  competence  of 
the  designer. 

It  is  the  function  of  colour  re¬ 
search  to  investigate  all  possible 
angles  and  to  correlate  these  with 
scientific  knowledge  of  colour  in 
all  its  aspects — psychological, 
ophthalmic  and,  in  some  cases, 
medical.  The  whole  provides  data 
which  is  of  considerable  value  to 
the  designer  and  which  provides 
a  check  on  existing  thinking. 
Colour  research  is  unbiased  and 
can  therefore  be  used  to  evaluate 
existing  designs  from  the  colour 
standpoint  and  thus  bring  a  new 
view  point  to  bear. 

Colour  research  can  lift  the  load 

By  using  a  colour  research  or¬ 
ganisation  it  is  possible  to  ensure 
a  coherent  policy  with  regard  to 
colour,  irrespective  of  the  de¬ 
signer’s  use,  but  it  should  be  em¬ 
phasised  that  colour  research  does 
not  take  the  place  of  the  designer. 
It  aims  to  co-operate  with  him,  but 
its  most  important  function  is  to 
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sign  from  the  studios 
of  the  Metal  Box 
Company,  Ltd. 


assist  iiiaiiagement  by  providing 
them  with  data  on  which  decisions 
can  be  reached  and  by  eliminating 
|)ersonal  preferences. 

Evaluation  of  a  pack 

How  does  a  colour  researcher 
set  alx)ut  evaluating  an  existing 
pack  or  study  the  colour  factors 
involved  in  designing  a  new  one? 
A  typical  study  would  take  the  fol¬ 
lowing  course : 

I.  The  pack  colours  are  criti¬ 
cally  analysed  and  tests  devised  to 
improve  their  impact. 


2.  The  apj)earance  and  visi¬ 
bility  of  the  pack  is  tested  with 
various  combinations  of  colours 
and  optical  measurements  made  of 
\isibiiity,  legibility,  size,  sha|)e 
and  perception. 

3.  ('omparative  drawing  power 
of  v^arious  colour  combinations  is 
tested  under  ]X)int-of-sale  lighting 
conditions. 

4.  The  package  is  compared 
with  competitive  packages. 

5.  Psychological  factors  in¬ 
volved  are  considered.  This  would 
include  the  relation  of  the  pack¬ 
age  colour  with  the  food  inside. 


The  colour  must  indicate  the  con¬ 
tents  correctly  and  incongruous 
colour  associations  must  b('  elimi¬ 
nated. 

6.  Tests  are  made  to  establish 
which  colours  give  the  Ix^st  ap- 
|)earance  to  the  pack.  Red  has  a 
tendency  to  accentuate  size,  while 
blue  has  the  opposite  effect.  Due 
attention  must  be  paid  to  colour 
contrast;  a  preponderance  of  one 
colour  might  lead  to  an  unsatis¬ 
factory  after  image. 

7.  Suitable  point-of-sale  dis¬ 
plays  and  lighting  conditions  are 
studied. 
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New  machines 
4^  New  methods 
^  New  materials 


PACKAGING  EXHIBITION 


at  Olympia,  London,  from  September  5  to  15.  This  survey  selects  those  firms  and 
products  of  particular  interest  to  food  manufacturers. 


OVKK  300  firms,  including 
some  70  from  overseas,  are 
showing  their  wares  at  the  Seventh 
International  I*ackaging  Exhibi¬ 
tion  Ix'ing  held  at  Olympia, 
London,  this  month  from  Septem¬ 
ber  5  to  15.  The  exhibition  covers 
every  asjHJct  of  f)ackaging — 
machinery,  materials  and  con¬ 
tainers — as  well  as  bottling  and 
package  handling.  New  equip¬ 
ment  on  show  this  year  includes 
high-s|x*ed  automatic  filling,  seal¬ 
ing  and  capping  machines,  car¬ 


toning  and  wrapping  equipment, 
self-adjusting  gluer-taixjrs,  bag¬ 
making  machinery,  and  bottle 
cleaning,  sterilising  and  filling 
equipment.  The  latest  tyf)es  of 
metal,  glass,  plastic,  fibre  and 
aerosol  containers  are  on  display 
together  with  many  new  tyjx;s  of 
closure. 

Also  being  shown  for  the  first 
time  are  new  reinforced  paix*rs, 
improved  transparent  films  with 
high  resistance  to  moisture,  acids, 
ternjK'rature  variations,  etc.,  in 


addition  to  new  sealing  ta|X‘S,  ad¬ 
hesives  and  inks  for  i)ackage 
printing.  Ancillary  equipment 
includes  high-sj)eed  labelling  ma¬ 
chines,  printing  and  converting 
machinery,  checkweighers  and 
electronic  devices  for  detecting 
foreign  Ixxlies  in  foods. 

It  is  obviously  imfxissible  to 
|)resent  even  the  material  of  in¬ 
terest  to  food  manufacturers  com¬ 
prehensively  in  this  brief  review, 
an<l  a  selection  has  to  be  made. 
The  exhibits  of  the  following  firms. 


"  Wi-lbeck  ” — a 
design  from  the  stu¬ 
dios  of  the  Metal 
Boa  Company,  Ltd. 
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eering  Co.,  Ltd.,  on  slu)V\',  to¬ 
gether  with  vaeuuin-ojHiatetl 
Iu]iiid  aiul  seini'lu{ui(i  tilling  ina- 
ehines  from  single-head  IkmuIi 
ty|H‘s  to  fully  antoinatic  high-sjH'ed 
rotary  models. 

Another  ty|)e  will  he  the 
vaeimm-oiHTated  powder  filling 
machines,  single-head,  2-head  and 
the  fully  automatic  rotary  ty|K*: 
the  last  has  a  capacity  of  Ix'twt'en 
120  and  130  containers  |H‘r  min. 

Other  filling  machines  will  inclndt* 
gravity-oiH'rateil  fillers  and  a 
range  of  volmnetric-ty|H'  filling 
machines  for  li(]nids. 

Also  on  view  will  be  capj)ing 
machines  for  metal  or  plastic  caps, 
both  single-clmck  fully  automatic 
and  4-head  fully  automatic. 

Other  machines  are  for  applying 
stop|H‘r  corks  and  for  applying 
lever  lids,  etc.  Conveyors  and 
other  ty|H*s  of  equipment  for  the 
lx)ttling  and  packing  trade  will  be 
on  display. 

The  Baker  Perkins  group  of  machine  linked  to  a  Rose  Brothers 
companies,  which  includes  the  stick  wrapjx'r.  More  than  twenty 


The  Rose  Bros.  5  I.S.T.  twist  and  sachet^wrappinK  machine,  of  which  several  are 
shown  here,  is  another  exhibit  on  the  Baker  Perkins  stand. 


One  of  the  machines  shown  by  Baker  Perkins  is  this  Jones/Forgrove  C'MV-S  vertical 

cartoning  machine. 
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Dawson  automatic 
carton  unpackinK 
machine. 


Rose  Brothers  S.(^S.  is  another 
rartonin^  machine,  designed  to 
meet  the  needs  of  manufacturers 
of  fKiwders,  cereals  and  similar 
granular  jiroducts.  It  erects,  glues, 
fills  and  seals  cartons  at  sjX'eds  of 
“P  33  minute.  Sjxscial 
attachments  such  as  automatic 
weighers,  volumetric  fillers  and 
vibratory  conveyors  can  be  fitted. 

The  i''.('.W.  model  by  Rose 
Brothers  is  for  wrapping  small 
cakes  or  pies  of  about  4  o/..  in 
weight.  It  produces  a  pleat  wraj) 
sealed  on  the  underside  by  heat. 
Output  is  60  to  70  ]x^r  minute. 

One  of  the  best-known  Rose 
Brothers  machines  in  the  sugar 
confec  tionery  trade  is  the  5  I.S.T. 
It  provides  a  twist  or  sachet  wrap 
for  various  types  of  sweets  of 
irregular  shajie.  Output  of  double 
end  twist  wraps  is  up  to  450  a 
minute  and  sachet  wrajis  350  a 
minute.  It  can  use  cellulose  film 
with  or  without  understrip,  wax 
paper  or  foil.  All  that  is  required 
for  alteration  of  sweet  sizes  is  a 
change  of  one  feed  plate. 

Another  machine  for  the  confec¬ 
tionery  trade  to  be  shown  is  the 
C.H.S.F.  This  is  for  the  high¬ 
speed  foiling  of  soft-centred  choco¬ 
lates  of  \  arying  shapes.  It  is  fitted 


with  an  automatic  Iwlt  in-feed  so 
that  it  can  take  chocolates  directly 
from  an  enrolxT  belt,  thus  avoid¬ 
ing  handling. 

The  variety,  convertability  and 
practical  applications  of  the  films 
made  by  British  Cellophane,  Ltd., 
will  be  the  themes  of  the  com¬ 
pany’s  stand.  A  range  of  B('L 
cellulose  and  plastic  films  will  bcr 
on  show  illustrating  the  wide 
variety  now  available. 

The  many  different  tyfx.*s  of 
Cellophane  film  (including 
MXXT/A,  the  most  moisture- 
proof  packaging  film  in  the  world) 
will  be  featured  together  with  B('L 
polythene.  Poly  cell  (jKdythene- 
coated  cellulose  film),  BCL  jxdy- 
propylene,  B('L  nyU)n,  B('L 
p.v.c.  and  BCL  p.v.a.  Styrafoil 
bi-axially  orientated  polystyrene 
film  (made  by  BX  Plastics,  Ltd.), 
for  which  British  ('ellophane  are 
.sole  selling  agents,  will  also  be 
shown. 

The  convertability  and  practical 
applications  of  B('L  films  will  be 
illustrated  by  a  wide  variety  of 
printed  packs — the  work  of  a  num¬ 
ber  of  converters — disjdayed  both 
in  kind  and  by  photograph.  Goods 
included  among  those  used  to  em¬ 
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phasise  the  diversity  and  versa¬ 
tility  of  trans|)arent  films  for  j>ack- 
aging  ustrs  are  baked  goods,  con¬ 
fectionery,  gr(K:eries  and  quick- 
frozen  ffK)ds. 

(ireat  emphasis  is  l)eing  placed 
on  the  B(d.  customer  service. 
Phis  embraces  technical  assistance 
on  all  asixjcts  of  |)ackaging — 
films,  machinery  and  package  de¬ 
sign.  The  service  includes  the 
range  of  BCL  ])ackaging  aids: 
B('L  Bias  Wrap  and  Sealing  Aid; 
B('L  (  arton  Wrapping  Aid;  B('L 
.Multi-packaging  Aid;  B('L  Poly¬ 
thene  Wrapping  Aid;  B('L  ('ut- 
Off  Device. 

A  range  of  suitable  automatic 
and  semi-automatic  i)ackaging 
machinery  are  also  Ixung  demon- 
strat(xl  on  the  stand,  to  illustrate 
the  ease  with  which  transparent 
films  can  be  handled. 

Sales  and  technical  service 
re[)resentatives  will  be  present  on 
the  stand  to  advise  on  transparent 
pa(  kaging  for  both  home  and  ex- 
|)ort  markets — BC'L  claim  to  lx* 
the  world’s  largest  exiK)rters  of 
cellulose  film. 

( )n  show  on  the  stand  of  Dawson 
Bros,  Ltd.,  for  the  very  first  time 
at  any  exhibition  will  be  their 
automatic  carton  unpacking  ma¬ 
chine,  believed  to  lx;  the  only 
machine  of  its  kind  designed  and 
manufactured  in  Britain. 

It  is  available  with  single, 
double  or  triple  heads  to  handle 
up  to  24  cartons  jx;r  minute,  and 
can  lx*  made  to  suit  any  range  of 
bottles  from  ^  pint  to  quart  and 
{  litre  to  litre.  Alternative  |)arts 
enable  it  to  be  changed  over  from 
handling  one  size  of  bottle  or 
carton  to  another  in  a  matter  of 
minutes. 

The  machine  accurately  s[)aces 
the  incoming  cartons  and  halts 
them  in  the  un()acking  jxjsition. 
The  grab  heads  descend  on  to  the 
bottles  and  at  the  same  time  depress 
a  locating  frame  which  squares  up 
the  sides  of  the  cartons.  Nylon 
fingers  grip  the  bottles  around 
their  necks  and  gently  lift  them 
out  and  deposit  them  on  to  the 
conveyor  leading  to  the  bottle¬ 
washing  machine. 

The  machine  will  handle  cartons 
with  or  without  flaps.  The  un- 
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"  Kingfisht  rs  "—4 
design  from  the 
dios  of  the  Metd 
Box  Company,  Ltd. 


[Jacking  operation  is  entirely  mechanical  handling  equipment  machines  such  as  the  Baker*! 

pneumatic,  and  the  air  consump-  manufactured  by  the  firm.  Also  Perkins  BW5/6.  Details  are 

tion  is  roughly  075  cu.  ft.  per  illustrated  will  be  many  of  the  available  of  the  special  foil  offeredl 

carton  handled.  An  air  supply  of  complete  bottling  installations  for  the  production  of  containen^l 

60/80  p.s.i.  is  required.  undertaken  by  the  firm.  and  multi-compartment  trays. 

The  other  machine  on  the  Daw¬ 
son  stand  is  the  Layland  patent  The  main  feature  of  the  stand  of  Two  machines  new  to  thaj 

destoppering  machine,  manufac-  Fisher’s  Foils,  Ltd.,  is  a  very  wide  country  are  being  displayed  byl 
tured  by  W.  Layland,  Ltd.  This  selection  of  aluminium  foil  retail  Foodtech,  Ltd.  The  centrepieail 
unit  is  designed  to  remove  even  food  packs.  These  demonstrate  of  their  exhibit  is  the  Hellipad(| 
the  most  stubbornly  secured  the  importance  of  good  finish,  fully-automatic  edible  casing  andj 
closures.  It  will  handle  any  achieved  by  the  company's  large  sausage  machine  for  continuously 
range  of  bottles  with  internal  or  foil  photogravure  printing  plant.  producing  cased  sausages.  As 
external  thread  closures.  Enormous  interest  is  currently  both  casings  and  sausages  are 

After  being  removed  the  stop-  being  aroused  by  accelerated  formed  inside  the  machine,  there  is 
pers  pass  direct  by  tube  to  collect-  freeze  drying,  and  the  company  no  need  for  either  natural  or  syn^ 
ing  containers.  Changing  over  has  been  studying  packaging  thetic  casings  to  be  used.  This 
from  one  size  of  bottle  to  another  problems  connected  with  this  machine  is  being  shown  for  the 
takes  only  a  few  minutes,  and  the  technique.  Examples  of  suitable  first  time  at  this  exhibition.  It  (k- 
quick  release  chucks  on  the  head  foils  for  A.F.D.  foods  are  being  livers  individual  sausages  ready 
enable  instantaneous  removal  of  shown.  Demonstrations  are  being  for  packing  in  pan-ready  conditio^ 
damaged  closures  or  debris  with-  given  of  foil  sealable  by  either  heat  without  the  necessity  for  dc* 
out  disturbing  any  of  the  machine  or  pressure  only.  Foil  packs  for  skinning. 

settings.  frozen  foods  are  available  for  ex-  Also  being  shown  is  an  ele^ 

These  machines  will  be  sup-  amination.  tronic  batch  weigher  new  to  thk 

ported  with  photographic  and  dia-  The  company  has  develo[)ed  a  country,  which  weighs  free  aM 
grammatic  displays  illustrating  fully  heat-sealable  foil  for  the  semi-free  flowing  materials  auto- 
the  wide  range  of  washing  and  automatic  wrapping  of  cakes  on  matically  and  continuously.  The 
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DON’T 

GET 


t 


THE 
FIRS' 
COMPLET 

AU-IN-OME 

SELF 
ADHES  VE 
LABELLING 
SYSTEM 


Seen  how  cleanly  you  shavec 


this  morning 


Seen  what  a  clean,  conspicuous 
label  this  makes  ? 


It’s  a  sample  of  silver  metallisec 
cellulose  acetate. 


JUST  ONE 

of  a  full  range  of  labels,  window 
stickers,  etc.,  by  Tickoply— tlx 
name  that  means  today’s  smarts 
self-adhesive  labelling. 


TAKE  ONE  OFF 

and  press  it  to  any  firm  surface- 
see  how  it  sticks  and  sticks! 


APPLY  THE  OTHER  TO 
LETTER-PAPER 

and  mail  to  us  today. 


N 


SELF  ADHESIVE  LABELLING!^ 


j 


TICKOPLY  DIVISION,  TICKOPRES  LTD., 

Head  Oflica:  7>8  Old  Ballay,  London  E.C.4. 
Telophone;  CITy  5373/6 _ 


THIS  FREEa  DISPENSER  GAN  BE  YOURS 

ettber  by  playing  dbe  label  game  over-page  or  by  completing  and  sending  us  the  form  below.  This 
toy  dispenser,  loaded  with  self-adhesive  labels,  will  give  you  a  practical  introduction  to  the 

USkoj^  SYSTEM 

— alMolutely  the  first,  last  and  only  word  for  mijes  and  miks  of  the  best  labels 

. .  .  blank  or  ready-printed,  mirror-glazed,  gold  f<^,  silver  foil,  day-glo,  v*. 

that  will  suy  put  or  will  remove  easily,  that  can  repUoe  metal  plates  or 

wiUttick  on  fiibrics....  dispensed  with  blissful  akaeaotxuhe  extensive  ^  ^  \ 


:  extensive 


range  of  Tiekoply  dispensers,  applicators  and  oyerpnnters. 


FILL 
THIS 


i 


Please  send  FREE  toy 
dispenser  and  full  details 
of  the  COMPLETE 
TICKOPLY  SYSTEM 


Type  of  business 


Address 


To:  TICKOPLY  DIVISION,  TICKOPRES  LTD., 
Head  Office:  7-8  Old  Bailey,  London  E.C.4. 
Telephone:  CITy  6373/6 


Van  Gelder  automatic  checkweigher  supplied  by  Foodtech,  Ltd.,  showing  dimensions. 


Gordon  and  Gotch  have  been 
app)ointed  the  first  U.K.  agents  for 
the  Wolkogon  range  of  strip-pack¬ 
aging  machines  made  in  Germany, 
which  is  being  demonstrated  at  the 
exhibition.  A  feature  of  the  range 
is  that  each  machine  can  rapidly 
be  changed  over  from  one  product 
or  material  to  another,  and  a  fool¬ 
proof  method  for  precise  centering 
of  printed  matter  over  the  pack¬ 
aged  product  is  provided. 

The  models  being  exhibited  are 
a  tablet  packaging  machine,  a  com¬ 
bination  strip-packaging  machine 
with  automatic  feed,  liquid,  pow¬ 
der  and  pill  packaging  machines,  a 
catch  cover  sealer,  and  a  tablet 
counter  and  filler. 

Model  TVC/U  is  a  fully  auto¬ 
matic  strip-packaging  machine 
with  an  output  of  12,000-14,000 
tablets  per  hour  and  incorporates 


machine  employs  no  electric 
motors,  the  weighing  mechanism 
is  com|)letely  enclosed,  and  it  is 
controlled  electronically. 

Demonstrations  are  being  given 
of  the  Hellipack  system  for  wrap¬ 
ping  fresh  and  frozen  meat  in 
edible  films.  Meat  wrapped  by 
this  system  can  be  displayed  with¬ 
out  loss  of  weight  or  natural 
juices,  giving  them  extended  dis¬ 
play  life. 

This  year  the  stand  of  the  Glass 
Manufacturers’  Federation  will  be 
larger  than  at  any  previous  exhibi¬ 
tion.  Among  the  special  features 
on  view  will  be  a  selection  of  re¬ 
cently  designed  British  glass 
packs;  the  surprising  variety  of 
uses  to  which  a  standard  jar  can 
be  put;  a  display  of  foreign  glass 
packs,  showing  goods  not  nor¬ 
mally  packed  in  glass  in  this 
country ;  and  the  historical  de¬ 
velopment  of  the  jam  jar,  milk 
bottle,  beer  bottle,  soft  drink 
bottle  and  medicine  bottle. 

The  value  of  the  Consumer 
Acceptance  Testing  Service  will  be 
illustrated  by  the  various  stages  in 
the  testing  of  a  product  which  has 
recently  been  successfully  brought 
out  in  a  glass  pack. 


On  the  stand  of  Gordon  and  ,  ,  .  . 

Gotch  Ltd.,  is  the  biggest  diplay 
ever  ot  the  well-known  Buhblepak  js  being  shown  by 
range  of  transparent  display  cards  Dawson  Bros.,  Ltd. 


and  dispensers,  which  although  in¬ 
troduced  only  four  years  ago  is 
now  used  for  over  500  different 
consumer  products  in  30  indus¬ 
tries.  A  demonstration  is  being 
given  of  one  of  the  pneumatic 
heat-sealing  machines  used  to 
anchor  the  plastic  bubbles  to  the 
display  card. 

A  recent  development  of  this 
method  of  display  is  a  self-service 
display  stand  with  the  plastic 
bubble  cut  away  to  allow  quick 
and  easy  refilling  as  the  contents 
are  sold.  A  new  gravity  feed  dis¬ 
penser  now  available  is  suitable 
for,  among  other  goods,  packaged 
confectionerv. 


built-in  counting,  cutting,  perfor¬ 
ating  and  ‘  ‘  easy  tear  notch  ’  ’  de¬ 
vices.  This  machine  has  a  wide 
field  of  application,  including  the 
packaging  of  dragees.  A  gravity 
feed  vertical  tube  supplies  the 
dragees  to  the  same  feeding  nozzle 
used  for  tablets  and  supplements 
the  mechanical  counting,  cutting, 
perforation  and  printing  location 
— thus  allowing  greater  versatility 
and  permitting  a  change  over  from 
tablets  to  dragees  in  one  operation. 

For  direct  mail  publicity  and 
sample  distribution  is  model 
MS /II,  a  semi-automatic  catch 
cover  sealing  machine  which  heat- 
seals  Cellophane  or  aluminium 
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press,  the  new  drum  mixer  and 
the  stainless  steel  water  still. 

The  Layerpress  is  an  entirely 
new  rotary  tablet  machine  de¬ 
signed  for  the  production  of  two- 
and  three-layer  tablets,  and  can  be 
used  for  producing  normal  or 
multi-layer  tablets  without  re¬ 
moval  or  replacement  of  feed 
frames,  hopiH'rs  or  cams.  It  is 
made  in  two  ranges,  the  47  series 
producing  a  maximum  diameter 
of  7  16  in.  with  an  output  of  420 
to  1,500  |X'r  min.,  and  the  39 
series  producing  tablets  up  to  jj  in. 
diameter  with  an  output  of  350  to 
1,250  per  min. 


«*DCLirrs 


Machines  from  the  extensive 
range  of  filling  and  packaging 
machinery  made  by  Mather  and 
Platt,  Ltd.,  are  being  exhibited. 
These  include  several  Standard- 
Knapp  designs  of  which  the  firm 
are  authorised  manufacturers, 
strips  into  printed  covers.  Simple  together  with  the  new  extensive  One  exhibit  is  a  high-speed  solid 
to  oix'rate,  the  model  is  equip])ed  range  of  Speedfix  labels  on  film,  and  liquid  twin-head  filler  which 
with  an  automatic  ejector  and  has  foil,  pajx'r  and  plastic  bases,  and  will  handle  a  wide  range  of  solids 
an  output  of  800-1,200  covers  |>er  Speedfix  pressure  sensitive  tapes.  and  liquids  either  separately  or  in 
hour.  The  machine  is  easily  in-  combination.  The  filling  head  for 

stalled  and  trans|X)rtable  and,  like  Machines  exhibited  by  Manesty  solids  has  twelve  adjustable  tele- 
all  V\’olkogon  machines,  is  sup-  Machines,  Ltd.,  comprise  the  scopic  measuring  chambers,  and 
plied  ready  for  immediate  oj>era-  DryCota  qoo  combined  tablet  the  feed  hopper  incorporates 
tion  with  motor  and  all  electrical  making  and  compression  coating  special  features  to  prevent  damage 
fittings.  machine,  the  Rotapress  high  s|)eed  and  eliminate  dead  corners.  The 

Model  LA  I  is  for  the  packag-  tablet  machine,  the  new  Layer-  liquid  filling  head  will  handle  any 
ing  of  various  liquid  or  paste  pro¬ 
ducts  into  heat-sealable  materials, 
including  paper.  The  machine  has 
a  capacity  of  40-80  sachets  per 

minute  and  is  fitted  with  a  fool-  J  “  1? 

pnx)f  mechanical  steering  device  ‘ 

for  printed  materials.  If  desired,  ■■  ■ 

electronic  means  can  be  fitted.  ik  ■■  III 


Mather  and  Platt  hifth-speed  solid  and  liquid  filler. 


An  extensive  range  of  taping 
and  labelling  applicators  s|)ecially 
designed  for  use  with  Speedfix 
pressure  sensitive  materials  is  being 
shown  by  Industrial  Tapes,  Ltd., 
One  of  these  is  the  pad  applicator, 
S.E.603,  which  applies  self- 
adhesive  lid  seals  at  the  rate  of  300 
per  min.  A  smaller  version,  the 
S.E.6030,  also  on  show,  is  suit¬ 
able  for  banding  premium  offers 
and  the  making  up  of  carded  pro¬ 
ducts,  working  at  the  rate  of  60- 
80  seals  per  min. 

The  Derby  Sealer  Company's 
range  of  self-adhesive  label  dis¬ 
pensing  units  is  also  being  shown. 


Mather  and  Platt 
JCB  vertical 
packer. 
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free  Hewing  liquid  and  has  sixteen 
s{x*(  ial  rubber  valves  which  ensure 
very  accurate  fill  with  minimum 
spill.  The  standard  arrangement 
for  feed  and  discharge  conveyors 
is  tangential  to  the  filling  heads  to 
avoid  spill  at  high  speeds  but  other 
arrangements  can  be  employed. 
The  filler  can  be  direct-coupled  to 
most  seamers  for  line  processing 
and  will  operate  at  speeds  of  250 
containers  |)er  minute,  or  more  in 
some  cases. 

Another  machine  is  the  JCB 
vertical  packer  which  is  designed 
primarily  for  packing  bottles  into 
partitioned  crates  or  fibreboard 
cases,  but  is  suitable  also  for  pack¬ 
ing  cans  or  canisters  into  par¬ 
titioned  or  non-partitioned  fibre- 
board  cases.  Output  is  approxi¬ 
mately  17  cases  or  crates  jx'r  min. 
and  simple  change  parts  enable 
one  machine  to  handle  a  variety  of 
containers  or  cases. 

The  Standard-Knapp  designs  on 
view  are  the  type  806  package 
packer,  the  SK  455  Glu-Liner  and 
the  42qK  Gin-Line  kit.  The  first 
is  an  economical,  reliable  machine 
for  loading  packages  or  cartons 
I  into  cases  at  up  to  16  a  minute.  It 
1  is  pneumatically  operated.  Pack¬ 
age  collectors  can  be  supplied  to 
work  in  conjunction  with  the 
packer.  These  receive  and  then 
roll,  twist,  turn  and  finally  present 
the  packages  from  single  or  mul- 
'  tiple  lanes  into  a  co-ordinated  and 
balanced  pattern  for  delivery  to 
the  packer. 

The  Glu-Liner  type  SK  455  is 
a  fully  automatic  case  gluer  for 
solid  and  corrugated  fibreboard 
cases,  which  can  easily  be  adjusted 
for  different  size  cases,  and  the 
^  skip-gap  mechanism  adjusts  itself 
automatically  for  varying  lengths 
of  case.  The  machine  is  being 
shown  with  its  associated  compres¬ 
sion  unit  and  gravity  roller  con¬ 
veyor  extension. 

1  The  429  Gill-Line  is  a  forced- 
E  feed  gluing  system  supplied  in  kit 
form  for  fitting  to  existing 
.  Standard-Knapp  gluers  to  convert 

if  them  to  the  same  method  of  opera¬ 

tion  as  the  new  SK  455  Glu-Liner. 
The  kit  replaces  the  rollers,  cams 
and  associated  mechanisms  and 
glue  pots  normally  used. 


A  comprehensive  range  of  the 
Metal  Box  Company’s  products 
are  being  shown.  The  Open  Top 
(iroup  are  exhibiting,  as  well  as 
a  very  wide  variety  of  cans  for 
processed  food  and  beer,  cans  re¬ 
cently  develo|ied  for  soft  drinks 
and  cider.  Another  exhibit  is  the 
Roltop  can,  an  unbreakable  con¬ 
tainer  with  a  Gar  (lex  cap  for  jams 
and  other  non-processed  foods. 
Requiring  no  labelling,  it  can  be 
printed  in  durable  colours  and  is 
suitable  for  closing  with  or  without 
vacuum. 

The  General  Line  Group  are 
showing  the  following:  aerosols  in 
tinplate  and  aluminium  for  food 
and  other  purposes;  the  Plexicap 
series  of  aluminium  extrusions, 
from  small  diameters  for  the  pillar 
packing  of  tablets  to  larger  capaci¬ 
ties,  both  full  aj)erture  and 
“  necked-in,”  for  the  bulk  pack¬ 
ing  of  tablets,  capsules,  etc.,  and 
all  dry  products ;  the  round  Nuvac 
and  the  oblong  Floseal  vacuum 
sealed  tins  developed  originally  for 
tobacco  and  now  being  used  as 
well  for  lozenges  and  pastilles; 
aluminium  foil  containers;  the 
Autocap  bottom-filled  slip-lid  tin 
with  diaphragm  for  powders,  dry 
foods,  confectionery,  etc.;  and  the 
Quickseal  vacuum  cap,  a  quick- 
release  screw  cap  in  a  full  range  of 
sizes  for  vacuum  or  hermetic  seal¬ 
ing  of  liquids  and  semi-solids 
packed  in  glass,  which  is  also  suit¬ 
able  for  pasteurised  packs  and  is 
supplied  in  a  full  range  of  sizes. 

The  Paper  Group  are  showing : 
the  Diotite  high-speed  protective 
carton  system;  the  new  King-Tuk 
economy  cartoning  machine;  the 
new  Sellex  egg  pack;  and  a  full 
range  of  multiple  packs,  including 
the  Jak-et-Pak  sleeves  to  hold 
from  two  to  eight  cans,  compo¬ 
sites,  jars  or  bottles  without  staples 
or  glue. 

Being  displayed  by  the  Plastics 
Group  are:  Diothene  and  Denso- 
thene  polythene  film;  coated  films 
in  the  Metathene  and  Metacote 
range ;  laminations ;  Diosacks ; 
Poly-Tainers  (polythene  bottles) 
including  the  lightweight  i  and  ^ 
gal.  sizes  for  bulk  liquids;  Poly- 
tubes;  decorated  containers  and 
Poly  pots’,  and  the  No.  2  unit  filler 
and  capper  for  Polypots. 


The  Minnesota  Mining  and 
Manufacturing  Co.,  Ltd.,  will 
again  be  exhibiting  a  full  range  of 
pressure  sensitive  adhesive  tapes 
together  with  manual,  semi-auto¬ 
matic  and  fully  automatic  tape  dis¬ 
pensing  machines.  In  addition  to 
a  variety  of  transparent,  coloured 
and  printed  cellulose  and  p.v.c. 
tapes  for  prepacking  and  sealing, 
the  new  Scotch  brand  No.  898 
glass  filament  tape  will  be  on 
show.  This  tape  has  a  tensile 
strength  of  340  lb.  per  inch  of 
width  and  will  reinforce  a  fully- 
telescoped  carton  with  four  |  x  6 
in.  tape  clips  for  only  is.  5d.,  a 
saving  of  3s.  9d.  on  traditional 
banding  methods. 

Two  machines  which  have  re¬ 
cently  been  introduced  are  speci¬ 
ally  designed  for  automatic  tape 
dispensing.  They  are  the  auto¬ 
matic  labelling  machine  and  the 
automatic  can  binder.  The  first 
applies  printed  tape  labels  to  cans 
at  a  rate  of  up  to  20  a  minute,  and 
the  second  has  been  developed  to 
overcome  the  problem  of  banding 
two  or  more  cans  together  by  in¬ 
creasing  the  operating  speed  to 
twice  that  of  similar  machines. 

At  the  exhibition  there  will  also 
be  a  representative  of  the  3M  Tape 
Customer  Engineering  Service 
which  backs  these  and  other 
machines  produced  by  the  com¬ 
pany. 

Machines  being  exhibited  and 
demonstrated  by  Newman  Label¬ 
ling  Machines,  Ltd.,  comprise 
labelling  machines,  gumming  ma¬ 
chines,  printing  machines,  com¬ 
bined  thermoplastic  labelling  and 
gumming  machines,  and  a  cap 
lining  machine.  The  labellers 
comprise :  the  model  24A  strip 
gumming  labelling  machine,  which 
handles  labels  up  to  5J  x  6^  in.  at 
a  maximum  speed  of  40  per  min. ; 
the  model  3C  all-over  gumming 
labelling  machine  suitable  for  ap¬ 
plying  labels  to  flat  surfaces  at  a 
maximum  speed  of  40  per  min. ; 
and  the  model  6B  automatic  label¬ 
ling  machine  for  cylindrical  ob¬ 
jects  with  a  speed  of  up  to  60  label¬ 
ling  operations  per  min. 

The  gumming  machines  com¬ 
prise  the  model  iD,  which  accepts 
labels  up  to  6x12  in.  and  gums 
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“  C'  o  d  a  r  e  e  I  ” 
model  I20X  coding 
and  marking 
machine  shown 
mounted  on  a  Rose 
type  I).  E.  F. 
machine  for  coding 
ice  cream  bri- 
y  quettes. 


Farjak  prossuro  filter,  6-hea(l  Han- 
croft  vaeimni  filler,  hand  and 
power  label  guniining  inaehines, 
hand  and  power  screw  cap  tighten¬ 
ing  machines,  belt  and  slat  con¬ 
veyors,  pressed  steel  storage  bins 
and  general  bottling  sundries. 


On  the  stand  of  Sauven  Marking 
Machine  Company  will  be  tlu*  fol¬ 
lowing  etpiipment :  Coded label 
dating  aiul  coding  tnachines; 
Codapack  units  for  attachment  to 
conveyors  or  case  sealing  ma¬ 
chines  to  print  cartons  or  pa|)er 
sacks;  Codarvel  printing  units  for 
coding  or  pricing  on  all  tyiH*s  of 


and  disjXMises  them  at  any  s|XH*d 
by  depressing  a  touch  bar,  and  the 
iiKxiel  2I),  a  slower  version  of  il) 
with  a  more  positive  feed,  allowing 
thicker  and  tackier  adhesives  to  be 
used. 

The  printing  machines  are  the 
nuxlel  iF  which  prints  by  double 
offset  impression  cylindrical  (ob¬ 
jects  such  as  glass  vials  and 
amjx)ules  and  plastic  and  metal 
containers  up  to  iil  in.  diameter  at 
up  to  TOO  jx'r  min.,  and  the  Arbis 
5b'(),  an  Italian  silk  screen  print¬ 
ing  machine  for  cylindrical  ob¬ 
jects,  complete  with  firing-in  oven, 
for  ix'rmanent  printing  of  glass 
containers  and  tulx’s  at  up  to  37 
|X‘r  min. 

The  cap  lining  machine  is  the 
niixlel  3E  which  inserts  and 
presses  home  automatically  precut 
wads  of  cork,  board  or  other  ma¬ 
terial  into  metal  or  plastic  lx)ttle  and  back  labels,  a  ^ew  Way  E.fi  reel-fed  packaging  machines,  or 
caps  at  up  to  150  |x*r  min.,  de-  can  labeller  for  front  labelling,  in-  for  continuous  printing  on  all  ma- 
{X'nding  on  the  size  of  cap.  eluding  all-round  neck  bands,  a  terials  in  strip  or  web  form ;  hand. 

The  thermoplastic  lalxdling  and  Universal  semi-automatic  labeller  treadle  and  power  ojx?rated  jK*rfor- 
gumming  machines  are  the  nuxlel  for  applying  up  to  three  lalxds  ating  machines;  and  liaselock 
Hefix,  a  new  fully-automatic  ver-  simultaneously  to  containers  of  marking  and  printing  units, 
sion  of  which  will  be  shown  for  the  various  shajx's  and  sizes,  a  Junior  A  new  Codapack  printing  unit 
first  time,  and  the  model  Thermae,  semi-automatic  labeller  primarily  which  has  recently  been  develofxd 
a  thermoplastic  label  dis|x‘nser  for  single  body  labels  on  round  will  be  shown  for  the  first  time.  It 
which  is  an  entirely  new  model,  in  bottles,  although  it  can  simultan-  is  of  greatly  improved  design,  hav- 
which  precut  “  delatic  ”  tyjx'  eously  apply  body  and  neck  labels  ing  a  360°  movement  of  the  type- 
labels  are  placed  in  a  label  Ixix  to  round  bottles  up  to  10  oz.  size,  drum,  and  a  new  and  improved 
and  by  finger  touch  control  the  a  Bantam  bench  model  labeller  for  inking  system.  The  unit  is  held 
heat  activated  labels  are  delivered  applying  one  or  two  lalx>ls  to  small  firmly  against  the  cartons  being 
one  by  one  to  the  oj)erator.  containers,  a  Prestofix  hand  label-  marked  by  totally  enclosed  corn¬ 

ier  for  applying  single  labels  to  pression  springs,  which  allow  the 

Purdy  Machinery  Co.,  Ltd.,  are  various  size  containers,  and  a  unit  to  be  used  on  either  the  left 
showing  a  single  head  Rotamatic  Mixamatic  gum  conditioner  and  or  right  hand  side  of  the  conveyor 
labeller  which  applies  up  to  three  disjx'nser.  line,  or  over  the  top.  A  sharp  and 

labels  simultaneously  on  round  The  firm’s  associate  company,  clear  print  can  be  made  in  any  pre¬ 
bottles,  a  Linamatic  6^  labeller  for  Farrow  and  Jackson,  Ltd.,  are  determined  position  on  each  car- 
simultaneous  application  of  front  displaying  on  the  same  stand  a  ton.  Baselock  type  is  used  which 


“  Codapack  ” 
model  10  coding 
and  dating  machine 
fitted  with  metal 
locking  rings  on 
the  type  drum. 
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is  available  in  any  size  or  style, 
usinj*  either  separate  letters  or 
figures,  or  complete  words  or  leg¬ 
ends  made  up  in  one  piece  in  the 
form  of  logotyix?s. 

Where  separate  letters  or  figures 
are  used,  the  tyfie-drum  can  be 
fitted  with  metal-lo('king  rings 
whi<  h  will  hold  the  tyjie  rigidly  in 
place.  Alternatively,  where  logo- 
ty|M*s  are  ernjdoyed  the  tyixi-drurn 
is  fitted  with  interchangeable 
sleeves  so  that  the  tyjie-matter  can 
be  altered  in  the  minimum  of  time 
by  having  sfiare  sleeves  on  which 
the  desired  tyiie  change  has 
already  Ix'en  set  up. 

Tlx'se  units  are  available  in 
three*  sizes,  each  having  a  maxi¬ 
mum  printing  length  of  15  in.  and 
with  maximum  printing  heights  of 
I,  2  or  3  in.  resiXH'tively. 

A  new  development  lx*ing 
shown  by  Signode,  Ltd.,  is  a 
[X)W(‘r  strapping  machine  which 
straps,  seals  and  cuts  strapping  in 
a  matter  of  seconds.  It  requires 
no  o|x*rator  and  has  no  buttons  or 
controls.  Once  the  machine  is 
loaded  with  strapping  and  seals 
the  whole  {)rocess  is  completely 
automatic. 

Another  development  as  a  result 
of  many  years  of  research  by  the 
comj)any  is  a  new  ty[x*  of  cold 
rolled  strapping,  which  combines 
its  own  natural  advantages  with 
the  ductility  and  strength  of  heavy 
duty  or  hot  rolled  strapping. 

An  improved  |X)wer  strap  feeder 
is  being  shown  which  applies 


straps  quickly  and  in  correct  align¬ 
ment  round  large  packing  cases, 
crates,  boxes  and  bales.  It  can  be 
ojxjrated  by  one  man,  and  equal 
tension  for  every  strap  is  ensured 
by  using  a  pneumatic  or  electric 
combined  strapping  machine  with 
the  jxjwer  feed. 

Also  lK*ing  displayed  is  the  stan¬ 
dard  range  of  Signode  hand  t(x)ls 
together  with  a  series  of  pneumatic 
and  electric  strap[)ing  machines. 

Three  developments  are  featured 
on  the  Venesta  Foils  stand.  These 
include  a  sterilisable  i)ack,  a  pack 
for  A.F.I).  f{K)ds,  and  a  foil  /  |X)ly- 
ester  film  laminate. 

The  fully  sterilisable  foil  lamin¬ 
ate  when  formed  into  a  jx)uch, 
I)rovides  an  alternative  to  the  can 
in  some  applications.  Manufac¬ 
tured  from  a  0  001  in.  high  density 
polythene  faced  to  a  0  025  mm. 
foil,  it  can  be  heated  in  an  auto¬ 
clave  for  20-60  min.  at  a  temjx*ra- 
ture  of  230-240°  F. 

Also  being  shown  is  a  highly 
{)rotective  pack  of  {)a{K*r,  foil  and 
polythene  laminate  for  A.F.I). 
f(K)ds.  The  pajx^r  i)art  of  the 
"  sandwich,”  which  can  be  varied 
to  suit  individual  requirements,  is 
laminated  to  a  0025  mm.  foil 
backed  with  0001  in.  polythene. 

Its  barrier  pro[x?rties  ensure  the 
exclusion  of  light,  moisture  and 
oxygen,  which  cause  these  pro¬ 
ducts  to  oxidise  and  develop  off 
flavours.  Pouches  formed  of  this 
foil  laminate  can  be  gas  flushed 
and  then  sealed  under  partial 


This  “  Formseal  ” 
machine  made  by 
Vickers-Arm- 
strongs  ( Engineers), 
Ltd.,  automatically 
forms,  fills  and 
seals  any  kind  of 
thermoplastic  con¬ 
tainer  and  is  suit¬ 
able  for  powders, 
solids,  liquids  and 
pastes  in  a  wide 
variety  of  shapes. 


vacuum,  ensuring  a  long  shelf  life. 

The  third  new  product  is  a 
laminate  of  0025  mm.  foil  and 
0  0005  in.  polyester  film  (the  I.C.I. 
brand  is  known  as  Melinex)  giving 
what  is  probably  the  toughest 
flexible  barrier  known. 

Polyester  film  has  been  used 
for  i)ackaging  bulky  items  such  as 
hardware,  but  its  application  to 
f(Kxls  has  been  limited  because  its 
barrier  i)ro|x*rties  are  little  better 
than  jx/lythene.  However,  when 
laminated  to  foil  a  wrap  is  pro¬ 
duced  that  is  extremely  tough, 
with  g(X)d  scuff  resistance  and  ex¬ 
cellent  barrier  projxirties. 

An  aluminium  foil  /  polyester 
laminate  stuck  to  either  composi- 
tif)n  cork  or  pulp  board  is  becom¬ 
ing  increasingly  favoured  as  a 
liner  in  metal  or  moulded  screw 
caps  because  of  its  excellent 
j)roperties  in  withstanding  the 
|)ressure  and  drawing  which  takes 
place  when  these  caps  are  screwed 
down.  A  similar  laminate,  but 
using  pure  tin  foil,  is  employed  in 
a  variety  of  closures  for  the  cap¬ 
ping  of  spirits  for  world-wide  ex¬ 
port,  the  biggest  application  being 
with  the  Kork-N-^al  lever  cap. 

In  addition,  this  laminate  offers 
a  good  wrap  for  vacuum  packing 
and  is  ideal  as  a  heavy  duty  over- 
wrap.  It  will  give  excellent  pro¬ 
tection  at  the  corners,  which  are 
usually  the  weakest  point. 

On  the  stand  of  John  Kimbell 
and  Co.,  Ltd.,  is  l^ing  shown  a 
a  new  machine  made  by  Vickers- 
Armstrongs  (Engineers),  Ltd. 
This  is  a  Formseal  machine  typical 
of  a  range  of  six  designed  to  pack 
products  in  all-plastic  rigid  con¬ 
tainers.  The  machine  on  show 
will  be  producing  rectangular 
packs  suitable  for  packing  cheese, 
cream,  salad  dressing,  etc.  All 
types  of  thermoformable  sheet  can 
be  used,  and  high  impact  poly- 
stryene,  rigid  p.v.c.,  high  density 
polyethylene,  polypropylene  and 
polyflex  will  probably  be  of  the 
greatest  interest  to  food  packers. 
The  packing  of  frozen  foods  and 
of  foods  which  are  to  be  boiled  by 
the  housewife  can  be  accomplished 
with  high  density  polyethylene 
sheet. 

(Concluded  on  page  405) 
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Speed . . . 

lAr  Ease  of  application 
fT  Versatility  . . . 


By  Frederick  T.  Day* 


are  among  the  keynotes  of  the  latest 


Developments  in  Labelling  Materials 

and  Methods 


described  in  this  comprehensive  survey  of  the  various  kinds  of  labelling  material^ 
their  function,  and  the  machines  for  applying  them 


Materials  used  for  making 
unit  containers  for  food  pack¬ 
aging  cover  an  extremely  wide 
range.  To  mention  only  a  few, 
they  include  plain  and  lacquered 
tinplate,  glass  and  earthenware, 
waxed  paper  and  board,  plastics, 
metal  foils  and  their  laminates, 
and  cellulose  films  in  moisture- 
proof,  non-moistureproof  and 
heatsealing  forms. 

These  materials  all  have  to  be 
labelled,  sealed  and  branded,  and 
there  is  no  single  adhesive,  either 
liquid  or  paper-based,  which  is 
suitable  for  all  these  surfaces. 
Each  kind  of  surface  needs  its  own 
special  adhesive. 

Another  consideration  is  cli¬ 
mate.  Labels  on  food  packages 
may  have  to  withstand  cold  cli¬ 
mates  or  storage  in  deep-freeze, 
while  others  mav  be  exported  to 
hot  and  humid  countries. 

The  label  is  a  sales  promotor 

The  label  not  only  identifies  the 
product  but  aids  sales  impact  and 
consumer  choice  when  goods  are 
displayed  in  shop  window  and 
self-service  stf)re.  Here  g(X)ds  are 
sold  without  the  persuasion  of  the 
retailer,  but  are  selected  by  con¬ 
tainer  style,  brand  name,  attrac¬ 
tive  appearance  and  advertising. 


•  Samuel  Jones  anti  Co.,  Ltd. 


LABEL  PAPERS 

Although  this  survey  is  not  con¬ 
cerned  with  label  design,  shajx" 
and  colour,  these  are  very  impor¬ 
tant  in  label  production,  and 
specialists  are  available  to  advise 
on  these.  A  product’s  sales  ap¬ 
peal  is  assisted  by  a  colourful  label 
which  follows  the  shape  of  the  con¬ 
tainer. 

Self-adhesive  labels 

Among  the  latest  types  of  label 
paper  is  the  self-adhesive  pressure 
sensitive  type.  The  adhesive  may 
be  applied  to  various  bases  such  as 
paper,  fabric,  metal-lined  paper, 
etc.,  and  labels  of  this  type  have 
the  great  advantage  that  they  are 
always  ready  to  l)e  applied  without 
heat,  water  or  other  activation. 

These  labels  can  be  white  or 
multi-coloured  and  of  various 
shapes,  and  are  mounted  on  back¬ 
ing  sheets  for  printing  by  the 
various  processes.  For  use  they 
are  peeled  off  the  backing  sheet, 
either  mechanically  or  by  hand, 
and  the  method  of  application  will 
depend  on  the  quantity  used  and 
the  type  of  package.  They  leave 
no  residue  on  the  container’s 
surface  and  they  are  ideal  for 
pricing  and  coding  prepacked 
meat,  cheese,  bacon  and  other 
foods. 

The  latest  type  of  self-adhesive 
label  becomes  f)ermanent  to  the 


surface  on  which  it  has  been  ap¬ 
plied  some  seconds  after  applica¬ 
tion.  Self-adhesive  labelling  is 
now  used  both  for  permanent 
labelling  and  temporary  labelling 
additions  at  the  point  of  sale,  and 
both  methods  are  suitable  for 
waxed  cartons,  glass  containers, 
cellulose  film,  plain  and  lacquered 
tinplate,  polythene,  foils  and 
laminates.  Such  labels  remain 
fast  under  refrigerated  and  deep¬ 
freeze  conditions. 

New  coated  acetate  films 

In  this  field  there  is  a  new  form 
of  tacky  label  designed  for  lx)th 
large  product  labels  and  window 
bills  in  full  colour.  The  paj)er  is 
easy  to  remove  and  any  dejxisit 
can  be  sponged  away.  A  vast 
new  field  of  label  work  is  lieing 
opened  up  by  cellulose  acetate 
films  coated  with  pressure-sensi¬ 
tive  adhesive.  What  are  termed 
‘  ‘  separation  splits  ’  ’  are  incor¬ 
porated  into  the  label  so  that  the 
backing  sheet  can  be  peeled  away 
before  application. 

The  use  of  self-adhesive  labels 
in  various  forms  is  growing,  par¬ 
ticularly  in  the  packaging  of 
water-sensitive  products. 

Laquering  of  printed  labels 

New  processes  of  lacquering  are 
replacing  some  forms  of  spirit 
varnish  treatment.  New  cellulose, 
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finger  marks,  wrinkles  or  other  de 
fects. 


Labelling  delicate  items 

For  delicate  items  such  as  flour 
confectionery,  biscuits  and  other 
goods  sensitive  to  heat  and  mois¬ 
ture,  the  delayed  type  of  heatfix 
label  paper  should  be  used.  In 
this  method  the  label  is  heated 
away  from  the  product  and  ap¬ 
plied  as  a  separate  operation,  no 
heat  or  moisture  coming  into  con¬ 
tact  with  the  package.  The  label 
adhesive  remains  tacky  several 
seconds  after  heating  is  finished. 

The  instant  tack  heatfix  label 
must  be  applied  immediately  after 
it  has  been  heated,  and  good  label 
positioning  usually  depends  on  the 
operator’s  skill. 

The  various  heatfix  compounds 
may  be  applied  to  the  printed 
papers  either  in  the  reel  or  flat 
sheet,  so  that  manufacturers  may 
have  their  own  printed  material 
coated  all  over  or  in  strip  form. 
There  are  heatfix  papers  coated  on 
either  side  so  that  they  may  be 
combined  together  in  ply  form. 

Header  bag  labels 

Many  foods  are  packed  in 
viscose  film  bags  which  employ 
a  header  bag  label.  These  are 
printed  labels  which  fold  over  the 
head  of  the  bag  and  form  a  closure 
for  its  mouth.  The  bag’s  contents 
thus  remain  completely  visible. 
The  printed  matter  includes  the 
product’s  brand  name,  its  price 
and  other  relevant  details,  and 
when  applied  the  print  can  be  seen 
on  either  side  when  the  bag  is  dis¬ 
played. 

The  use  of  heatfix  labels  as 
header  bag  labels  is  comparatively 
new,  and  is  much  safer  and  more 
hygienic  than  the  use  of  the  more 
conventional  kind  applied  with 
wire  stitches.  They  are  neat  and 
act  as  an  efficient  barrier,  retain¬ 
ing  moisture  if  desired  and  keep 
ing  out  dust. 

Pregummed  label  papers 

The  latest  developments  in  the 
pregummed  label  field  are  adhe¬ 
sive  papers  which  adhere  to  diffi¬ 
cult  surfaces  such  as  lacquered 
tinplate,  smooth  indented  glass 
surfaces,  wooden  surfaces,  etc. 


A  group  of  labelled  foods  using  heatfix,  self-adhesive  and  gummed  labels, 


nitro-cellulose  and  super-high-  heat-sealing  properties  and  may 
gloss  treatments  render  the  printed  be  heatfixed  by  manual  hot  plates 
surface  completely  waterproof,  or  hot  irons,  or  by  attachments  to 
non-finger  marking,  dustproof  packaging  machines.  Many  types 
and  hygienic.  They  bring  out  of  basic  papers  and  fabrics  can 
the  colours  in  printed  work  and  be  coated  with  a  heat  sealing 
the  lacquers  no  longer  yellow  with  medium,  and  the  latest  develop- 
age  and  crack  as  formerly,  and  are  ment  in  this  field  is  that  coatings 
non-creasing,  scuff  and  flake  may  be  applied  to  basic  papers  in 
proof.  The  finished  printed  sheet  reel  or  sheet  form  in  strips,  the 
may  be  folded  without  surface  material  then  being  used  for  seam¬ 
cracking.  sealed  wrapping. 

Such  processes  are  not  costly  Heatfix  labels  may  be  used  for 
considering  the  enhancement  such  difficult  surfaces  as  transpar- 
given  to  the  label.  Both  printed  ent  films,  both  plain  and  printed, 
papers  and  boards  may  be  surface  rigid  plastics  such  as  polystyrene, 
coated  and  given  added  lustre.  p.v.c.  and  urea  formaldehyde  (de¬ 
pending  on  the  amount  of  plas-' 
Heatfix  papers  ticiser),  and  plain  and  lacquered 

Heatfix,  heatseal  or  thermo-  tinplate.  The  main  advantages  of 
plastic  papers  have  become  estab-  heatfix  labels  are  that  they  are 
lished  for  many  kinds  of  labelling,  clean  in  application,  being  acti- 
sealing  and  branding  op)erations.  vated  by  heat  and  pressure,  so 
Manv  tvoes  of  film  have  inherent  that  there  are  no  adhesive  smears. 


with  the  slide-off  cellulose  trans¬ 
parent  transfer  label.  New 
methods  of  screen  printing  make 
this  technique  a  first  class  method 
of  high-class  or  luxury  food  lal)el- 
ling.  The  method  is  ideal  for  glass 
containers  as  the  contents  are 
visible  through  the  transparent 
parts  of  the  label. 

In  the  case  of  coloured  jellies, 
liquids,  etc.,  the  label  adds  greatly 
to  the  bottled  product’s  appeal, 
especially  under  artificial  lighting. 
Transfers  are  very  easy  to  apply; 
they  are  flexible  and  strong  and 
can  be  moved  to  the  best  position 
by  hand.  The  printed  label  is 
merely  dipped  in  warm  water  and 
slid  off  on  to  the  container  surface. 
Once  applied  it  is  permanent. 

No  special  skill  is  needed  to 
print  these  transfers,  and  the  most 
suitable  printing  method  is  the  silki 
screen  process.  In  this  process,] 
very  short  runs  in  several  colours] 
are  economically  possible,  whichl 
is  not  the  case  with  other  processes' 
such  as  letterpress  or  litho.  Where 
large  numbers  of  labels  are  re¬ 
quired,  however,  the  latter  pro-^ 
cesses  are  recommended.  ] 


An  electric  foot-operated  tapeshooter  taking  gummed  strips  up  to  4  in.  wide 
which  moistens  and  cuts  any  two  lengths  of  tape  from  4  to  50  in. 


The  adhesive  is  based  on  either  to  suit  the  label  size  or  a 
dextrin  or  gum  arabic. 

Folding  cartons  of  white  lined 
or  coated  box  board  often  have 
such  springy  end  flaps  that  they 
resist  the  usual  end  closing  o|)era- 
tion  when  ordinary  seals  or  adhe¬ 
sive  are  used.  A  new  “quick- 
tack  “  gummed  label  paper  has 
been  developed  which  speedily  ad¬ 
heres  to  such  springy  flaps  and 
facilitates  the  closing  operation. 

Autofeed  gummed  paper  is  a 
recent  development  which  can  be 
incorporated  in  various  types  of 
gummed  label  paper  manufacture. 

Its  main  advantage  is  that  it  will 
feed  in  with  {perfect  ease  on  fast 
running  printing  machines  without 
clinging.  This  type  of  paix'r  also 
works  well  on  a  guillotine,  cutter 
or  punch  producing  small  labels. 

There  is  no  curl  or  edge  cling  on  a 
batch  of  punched  out  labels. 

Both  dextrin  and  gum  arabic 
compounds  of  various  kinds  may 
now  be  coated  on  to  any  basic 
paper  in  one,  two  or  three  coats, 
depending  on  the  degree  of  te¬ 
nacity  required.  All  types  of 
gummed  label  papers  are  available 
in  sheets  of  standard  sizes  for 
printing  presses  and  on  reels  for 
rotary  printing  presses,  and  can  be 
pre-perforated  in  any  arrangement 


Permanent  labels  for  high  class 
foods 

High  class  labelling,  fully  per¬ 
manent  and  designed  as  an  inte¬ 
gral  part  of  the  container  surface, 
is  being  satisfactorily  carried  out 


Kraft  glued  labels  | 

For  some  purposes,  particularly ^ 
the  bulk  packing  of  food  in 
wooden  cases,  a  really  strong  label 
is  required,  and  kraft  labels  are 


An  electric  tacky  tape  dispenser  for  roll  label  application. 
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PROTECTIVE- 

moisture-proof 

grease-proof 

dirt  and  bacteria-proof 

odour-proof 

light-proof 

VERSATILE— 

coated 
embossed 
plastic-laminated 
paper-laminated 
heat  sealable 

ECONOMICAL— 

on  performance, 
the  lowest-priced 
material  of  all 

HARD-SELLING— 

flattering 

sparkling 

impelling 

upgrading 


PUT  FOIL’S  TOP  TEAM  TO  WORK  FOR  YOU 

Venesta  Foils  offer  a  complete  service  to  help  you 
give  your  packaging  the  impact  and  protection  of  foil 

put  Venesta  Foils  to  work  for  you 


WRITE  OR  PHONE  TO  VENESTA  FOILS  LTD.,  THORN  HOUSE.  UPPER  ST.  MARTIN'S  LANE,  LONDON  W.C.2  TEL:  TEMPLE  BAR  4399 


specially  made  for  this  type  of 
work.  Such  labels  have  a  very 
high  breaking  strength  and  are 
coupled  with  a  very  tenacious 
animal  glue.  They  are  an  ideal 
closure  for  containers  with  springy 
end  flaps;  they  may  be  used  as 
end  labels  for  pnxlucts  such  as 
salt  which  are  wrapped  in  kraft. 
Brown  kraft  is  of  course  also 
widely  used  for  glued  falx'  manu¬ 
facture. 

Label  storage 

All  stocks  of  printed  lalx'ls  on 
various  tyix's  of  adhesive  papers 
should  be  suitably  stored.  Cold 
stone  floors,  damp  conditions, 
strong  sunlight  and  (Iraughts 
should  be  avoided.  The  heat  from 
steam  piix*s  tends  to  make  pafX'r 
curl  and  distort.  Lalx'ls  are  best 
stack('d  on  wooden  shelves  away 
from  such  pi|X's  and  kept  in  their 
original  wrapping  until  required 
for  use. 

Nowadays  lalx'ls  may  be  sup¬ 
plied  individually  packed  in  500's 
or  1,000’s  or  in  sheet  or  reel 
form,  and  are  often  wrapjx'd  in 
an  inner  waxed  paper  lining  which 
resists  damp  and  atmospheric 
\  changes. 

I  Pallet  trays  are  best  for  storing 
I  labels  as  stocks  may  then  be 
I  moved  without  man-handling. 

1  Printed  labels  in  most  cases  are 
i  best  stored  on  their  side  so  that 
I  the  w(‘ight  of  the  package  does  not 


cause  blocking.  This,  however, 
rarely  happens  these  days  as  labels 
are  suitably  packaged  to  avoid 
this.  It  is  hardly  necessary  to  add 
that  lal)el  stcx'ks  should  be  used  in 
rotation. 

LABELLING  MACHINES 

In  the  case  of  water-activated 
labels,  even  afid  efficient  applica¬ 
tion  of  moisture  to  the  label  is  im- 
[K)rtant,  and  this  is  best  achieved 
l)V  means  of  the  brush  moistening 
tyfX'  of  lalxjller.  T(K)  much  mois¬ 
ture  will  wash  away  some  of  the 
adhesive,  while  too  little  will 
hardly  activate  the  gum. 

There  are  many  tyix's  of  bench- 
mounted  hand  moisteners  for 
achieving  g(X)d  label  application. 
The  latest  tyjx'  of  brush  moisten¬ 
ing  appliance  which  will  sfxm  be 
available  has  a  capacity  of  12  in. 
or  more  and  will  handle  large  mer¬ 
chandise  labels. 

New  machines  to  work  on  the 
bench  or  near  the  production  line 
dispense  self-adhesive  labels  auto¬ 
matically.  Labels  in  sheet  or  reel 
form  may  now  be  applied  by  auto¬ 
matic  disix'iisers  which  peel  off  the 
backing  paper  before  application. 

Portable  labelling  and  sealing 
machines 

For  heatfix  label  application 
there  are  portable  hand  irons  for 
marking  products  in  store  or  ware¬ 


house.  These  can  be  used  for 
label  activation.  Conveniently 
sized  appliances  are  also  available 
for  tacky  labels  and  tapes.  A  new 
portable  tackytai)er  dispenses  a 
length  of  adhesive  tape  for  reseal¬ 
ing  broken  packages,  or  for  label¬ 
ling,  coding  and  securing  as  re¬ 
quired.  Any  length  of  tape  may 
be  applied  and  the  appliance  is 
particularly  valuable  for  resealing 
cartons  from  which  small  quanti¬ 
ties  have  been  taken. 

Glued  tape  moisteners  and 
dispensers 

The  latest  type  of  tapeshfx)ter 
measures  off  two  separate  lengths 
of  glued  tape,  moistens  them  and 
applies  them  to  carton,  case  or 
bale  by  the  operation  of  a  foc)t 
jx'dal.  For  most  types  of  packing 
case,  two  separate  lengths  of  tape 
are  needed,  and  the  new  machine 
is  specially  designed  for  such 
forms  of  sealing.  Machines  of 
this  type  take  widths  of  tape  up  to 
8  in.,  while  hand-operated  ma¬ 
chines  use  even  wider  tapes. 

“Plug-in”  tape  machines  are 
now  available  so  that  packing  and 
sealing  has  become  fully  automa¬ 
tic  and  safe.  New  tapes  of  sisal 
and  fibreglass  are  immensely 
strong,  and  when  used  with  cor¬ 
rugated  fibreboard  packing  cases 
offer  wide  scope  for  the  complete 
protection  of  delicate  and  fragile 
goods. 


j  Pai'ka^in"  Exhibilion 

I  H  Dncluded  from  page  ^oi) 

I 

I 

One  of  the  new  features  of  the 
i  machine  is  the  elimination  of  the 

I  vacuum  pump  in  the  forming 
stage.  Instead,  pressure  forming 
is  generally  employed  and  contact 
,  heating  can  be  provided  in  cases 
where  oriented  film  has  to  be  used. 

The  output  of  the  machine  de¬ 
pends  on  the  speed  of  filling,  size 
of  the  package  and  type  of  sheet 
used,  but  as  an  example,  a  con¬ 
ventional  5  oz.  table  jelly  could  be 
j  cast  into  a  plastic  shell  and  sealed 

I  at  a  rate  of  approximately  5,000 
per  hour. 


The  Wiggins  Teape  Group  is 
demonstrating  its  interest  in 
flexible  packaging  and  wrapping. 
Certain  mills  in  the  Group 
specialise  in  high  grade  packaging 
base  papers,  such  as  genuine  vege¬ 
table  parchment,  white  and 
coloured  Glassine,  glazed  imitation 
parchment,  S/C  and  M.G.  opaque 
bleached  Sulphite,  S/C  and  M.G. 
opaque  bleached  Kraft,  etc.  These 
base  papers  are  made  to  meet  in¬ 
dividual  specifications  and  are 
quality  controlled  to  ensure  that 
they  are  regular  in  all  respects  and 
provide  the  converter  or  consumer 
with  the  characteristics  required, 
bearing  in  mind  the  need  for  econ¬ 
omic  production  conditions. 

Within  the  Group  there  are  a 


number  of  converting,  merchant- 
ing  and  agency  companies, 
equipped  to  provide  speciality  ser¬ 
vice  to  the  packaging  trade.  Pro¬ 
ducts  for  packaging  will  be  dis¬ 
played  on  the  Group  stand  in  the 
form  of  printed,  laminated  and 
coated  papers,  produced  from  base 
papers  all  specially  made  by  mills 
in  the  Group.  Also  on  display 
will  be  plain  or  printed  foils,  films 
and  laminates  combining  foil,  film 
and  paper.  The  Group  also  offers 
through  their  agencies  and  mer- 
chanting  companies,  packaging 
boards,  liners  and  similar  ma¬ 
terials.  Among  the  many  sp)eci- 
ality  items  will  be  included  contact 
labels,  Bakewell  Non-Stick  Parch¬ 
ment,  etc. 
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Rockware  — a  leader  in  the  glass  packaging 
field  in  Britain,  have  introduced  some  notable 
'firsts'  with  'Rockaer'  plastic  coated  glass 
aerosols;  blown  opal  glass;  and  now  the 
lightweighting  of  glass  containers— technical 
achievements  that  give  a  packaging  lift  to 
our  clients’  products. 


Many  less  spectacular  developments  have 
perfected  containers  in  everyday  fields.  Re¬ 
designed  milk,  beer  and  soft  drink  bottles, 
have  met  our  clients'  demands  for  greater 
efficiency  and  product  personality.  Through 
anticipating  tomorrow's  packaging  trends, 
Rockware  are  setting  the  standards  fortoday. 


Our  design  and  technical  experts  are  at  your  service,  and  a  national  network 
of  factories  takes  good  care  of  production  and  delivery. 


put  RocKWARE's  post  behind  your  packaging  future 


W.  A.  BAILEY,  SONS  AND  COMPANY  LIMITED,  ROCKWARE  AVENUE,  GREENFORD.  MIDDLESEX.  TELEPHONE:  WAXLOW  4353 
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Packaging  Machinery  for  A.F.D.  Foods 


New  Vickers  machines  for  small  and  large  outputs 


Parallel  with  the  development  of  commercial  accelerated  freeze-drying  plant  by 
Vickers-Armstrongs  {South  Marston)  Ltd.,  their  associated  company,  Vickers- 
Armstrongs  (Engineers)  Ltd.,  are  working  on  suitable  packaging  machinery  for 
these  revolutionary  foods.  This  article  describes  the  basic  requirements  of  A.F.D. 
packaging  and  the  machines  which  this  company  have  already  available  or  are  in 
course  of  developing  for  both  free-flowing  and  portioned  A.F.D.  foods,  for  small 

and  large  outputs. 

TWO  features  must  be  particu-  container,  because  mere  flushing  cartons  of  sachet  liners  and  semi- 
larly  considered  in  the  de-  with  nitrogen  in  the  hope  of  re-  automatic  plant,  Vickers-Arm- 
sign  of  packaging  machinery  for  moving  the  air  is  not  sufficient,  strongs  (Engineers),  Ltd.,  are  pro- 
A.F.D.  foods.  In  themselves  they  The  second  requirement  is  met  by  ducing  a  machine  which  has  two 
are  neither  novel  nor  original,  but  ensuring  that  the  nitrogen  in  the  automatic  cycling  sections.  The 
in  this  case  are  of  major  impor-  inner  container  is  maintained  at  upper  section  has  a  weighing  head 
tance.  To  take  advantage  of  the  slightly  below  atmospheric  pres-  which  delivers  and  holds  a  preset 
long  keeping  qualities  of  these  sure.  Being  flexible,  the  inner  weight  of  product  until  a  carton  is 
foods  they  must  be  packed  in  an  container  is  deformed  by  atmo-  placed  under  the  delivery  chute, 
inert  atmosphere  with  a  minimum  spheric  pressure  and  the  contents  The  lower  section  comprises  two 
of  oxygen,  and  as  they  are  fragile  are  held  together  lightly,  but  posi-  boxes  situated  on  either  side  of  the 
they  must  be  protected  from  pres-  tively.  Finally,  the  insertion  of  operator  who  is  seated  in  front, 
sure  and  movement.  this  flexible  liner  in  a  carton  gives  In  each  of  these  boxes  the  follow- 

the  necessary  protection  from  ing  cycle  takes  place:  filled  car- 
Air  extraction  and  gas  packing  pressure.  tons  are  inserted  and  the  box  lid 

necessary  closed;  a  vacuum  is  drawn  in  box 

The  first  requirement  demands  Pilot  scale  equipment  and  carton;  inert  gas  is  admitted; 

a  mechanism  to  evacuate  the  air  To  cover  the  gap  between  hand  finally  the  inner  carton  liner  is 
before  admitting  nitrogen  to  the  filling,  closing  and  insertion  into  sealed.  When  this  cycle,  the  time 
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of  which  is  adjustable,  is  finished 
the  boxes  can  Ik*  opened.  Be¬ 
cause  the  time  cycle  of  the  sealing 
box(‘s  is  longer  than  that  of  the 
weighing  unit,  two  are  used  so  that 
output  is  increased.  The  out[)ut 
of  this  machine  varies  according 
to  pnMluct  and  o|K*rator  skill,  but 
should  lx*  of  the  order  of  12  jx'r 
minute. 

The  machine  illustrated  in  Fig. 

2  is  arranged  for  packaging  free 
i  moving  pnxlucts,  i.e.  those  which 
can  lx*  fed  by  vibratory  or  similar 
means,  but  precut  or  formed  por¬ 
tions  can  lx*  just  as  readily  |)acked 
if  they  are  brought  to  the  operator 
on  a  conveyor  belt. 

Production  machines 

For  outputs  between  this  ma- 
j  chine  and  a  full  production  line 
multij)les  of  this  pilot-scale  ma¬ 
chine  may  lx*  used,  but  an  auto¬ 
matic  machine  of  adequate  s|x*ed 
is  obvif)usly  preferable.  For  i)ro- 
duction  outputs  the  range  and 
sco|x^  must  obviously  be  much 
more  extensive,  and  machinery  is 
being  produced  to  handle  both  free 
flowing  and  portioned  food  in  a 
‘  number  of  ways. 

For  free  flowing  products  at 
1  speeds  lx*tween  30  and  72  packs 
pt*r  minute,  a  group  of  3  machines 
f  coupled  together  will  be  available, 
^  consisting  of  a  double  package 

^  making  machine  linked  by  a  con- 
I  veyor  to  a  vacuum  /  gassing  closing 
I  machine  with  a  weighing  filling 

machine  mounted  over  the  con- 
*  veyor. 

Thes(*  machines  are  similar  to 
thos(?  shown  in  Figs,  i,  3,  and  4, 
i  differing  in  size  for  various  carton 

li  sizes  and  outputs. 

I  The  double  package  making 
machine  produces  linered  cartons 
from  precut  carton  blanks  and 
I  reels  of  the  required  lining  ma¬ 
terial.  The  lining  material  is  cut 
and  formed  around  blocks  of  the 
I  required  carton  size  in  such  a 

manner  that  in  all  cases  the  same 
face  of  the  material  meets  for  ad¬ 
hesion.  This  action  is  essential  so 
i  that  multilaminates  can  be  used  to 
give  the  necessary  impermeability 
to  air,  moisture,  etc.  The  carton 
blanks  are  formed  and  glued 
t  around  the  completed  liners  and 

i  delivered  by  the  machine  to  a  con¬ 


veyor  which  conveys  them  under 
the  weighing  unit. 

The  weighing  unit,  which  is 
normally  fed  by  vibrating  feeder, 
has  two  or  more  weighing  heads 
according  to  the  output  required. 


These  heads,  which  operate  on  a 
pneumatic  principle  without  knife 
edges,  etc.,  allow  the  product  to 
fall  vertically  until  the  correct 
weight  has  collected  in  the  weigh 
pans,  when  the  falling  product  is 
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Fig.  3.  A  multiple-head  filling  machine  for  cartons. 


cut  off  and  no  further  weight 
added.  As  s(K)n  as  the  carton 
arrives  under  the  chutes  Ix'neath 
the  weigh  pan,  the  weighed  ma¬ 
terial  is  released  into  them  and  the 
cycle  recommences. 

Finally  the  filled  cartons  pass  to 
the  closing  machine  which  receives 
each  carton  into  a  separate  cham- 
Ix'r,  draws  the  necessarv'  vacuum 
and  tills  the  carton  with  nitrogen 
to  slightly  sub-atmospheric  pres¬ 
sure.  Still  in  the  nitrogen  atmo¬ 
sphere  the  inner  lining  is  sealed, 
following  which  the  carton  passes 
out  on  to  a  final  closing  station  at 
which  the  inner  liner  is  folded  over 
and  the  carton  glued  and  closed. 

VV'e  thus  have  a  group  of  ma¬ 
chines  which  work  automatically, 
rt*quiring  only  to  be  kept  supplied 
with  lining  material,  carton 
blanks,  food  proriuct  and  adhe¬ 
sive,  etc. 

Higher  outputs 

It  is  anticipated  that  in  the  near 
future  the  output  of  this  line  will 
not  be  sufficient  and  a  speed  of  120 
packs  per  minute  will  be  required. 


For  this  purpose  the  above  line  is 
being  virtually  integrated  into  a 
unit  machine.  The  services  re¬ 
quired  will  be  the  same,  but  floor 
space  will  be  saved  with  conse¬ 
quent  easing  of  sujx‘rvision  and 
loading  of  cartons,  etc. 


Running  parallel  with  this  free 
flowing  product  plant,  equipment 
is  to  be  produced  both  for  the  com¬ 
bined  packaging  of  portioned 
foods  such  as  steaks,  hamburgers, 
fish  fillets  and  fingers,  etc.,  and 
free  flowing  foods,  and  for  por- 


Telomex  Limited  are 
outstanding  in  the  world 
today  with  their  latest 
range  of  high-speed  con¬ 
tinuous  flow  electronic 
check-weighingmachines. 

Accuracies  better  than 
Board  of  Trade  require¬ 
ments  can  be  achieved  at 
weighing  speeds  of  up  to 
400  packs  minute. 


I  photograph  shows  a 

I  Telomex  medium  speed 

I  check-weigher  type  MC.200 

^pf  I  JM  which  will  operate  at 

M  any  speed  required  up  to 

i /  70  to  120  packs  per  minute 

according  to  the  nature  of 

Note  that  the  belts  carrying  the 
I  pack  are  arranged  to  travel 

continuously  across  the  weighing  platform 
so  that  the  package  is  weighed  without  stopping 

on  the  weigh  head. 
The  equipment  is  fully  transistorised  to  ensure  reliability. 


Stand  302  (Orange) 
Packaging  Exhibition 


QUEEN  STREET  •  HORSHAM  •  SUSSEX 

TELEPHONE;  HORSHAM  601 1 1 
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Fig.  4.  A  lotary  tilling  machine  with  facility  for  gas-filling. 


tinned  f<K)d  alone.  Both  these  plants  will  use  dif¬ 
ferent  te('hni(|ues. 

For  the  combined  free  flowing  and  portion  pack 
line,  heat /  pressure  forming  techniques  are  being 
used  in  a  machine  to  produce  in  a  continuous  pro¬ 
cess  containers  formed  in  suitable  plastics,  fill  them, 
subject  them  to  the  necessary  vacuum  /  gassing  pro¬ 
cess,  and  seal  them.  The  out|)ut  of  this  machine 
will  1m“  variable  according  to  the  nature  and  size  of 
the  g<KKls  to  Ik‘  packed,  but  a  maximum  hgure  of 
120  packs  per  minute  is  envisaged. 

Packaging  of  complete  meals 

If  recjuired  on  this  machine,  groups  of  products  to 
form  a  meal  can  be  packed  separately  but  cut  off  in 
groups,  i.e.  one  could  pack  a  meat  [)ortion  together 
with  two  vegetable  pf)rtions,  each  in  separate 
divisions. 

F(mk1  |K)rtions  will  vary  from  irregular  shapes  such 
as  steaks  to  formed  blocks  such  as  fish  fingers.  With 
this  in  view  the  feeding  section  of  the  portion  pack¬ 
aging  machine  will  be  kept  extremely  flexible  so  that 
feeding  can  range  from  hand  placing  to  belt  feed. 
This  machine  will  take  the  product,  envelop  it  in  a 
suitable  gas  filled  pouch  and  finally  insert  the  pouch 
into  a  i)re-made  carton  which  will  be  automatically 
fed  to  the  machine  from  a  hand  charge  hopper. 

The  output  of  this  machine  will  vary  according  to 
the  tyjK‘  of  pouch  material  used,  which  will  affect  the 
linear  s|)eed  at  which  the  material  can  be  run,  and 
to  the  type  of  handling  equipment  required.  Again 
a  top  speed  of  120  portion  packs  per  minute  is  con¬ 
sidered  possible. 

We  thus  have  a  range  of  machines  designed  to 
lockage  A.F.D.  foods  with  emphasis  on  the  protec¬ 
tion  of  the  product,  flexibility  of  machine  use,  and 
economy  of  operation. 
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PEEL  IT 


PRESS  IT 


AND  TACKYTITE* 
STAYS  PUT 


Peel  the  Tackytite  labels  or  paper  off  their  backing  and  you  expose 
a  tenacious  pressure  sensitive  adhesive  surface  that  will  slick  to 
almost  anything  at  a  touch.  On  polythene  films  and  mouldings  as 
well  as  packages  and  parcels  Tackytite  labels  last  a  lifetime. 
Tackytite  is  available  in  white  and  seven  brilliant  colours.  Ask 
your  printer  to  supply  your  next  run  of  labels  on  Tackytite  or 
write  to  us  for  a  sample. 

It  Tackytite  it  a  registered  name 

SAMUEL  JONES  A  CO  LTD 

NEW  BRIDGE  STREET,  LONDON,  E.C.4 
FM/12 

PUTTING  THINGS  ON  PAPER 
—  THAT’S  OUR  BUSINESS 
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More  and  more  protective 
film  and  foil  wrappers 
are  being  used  on  packs. 

Their  ever  increasing  efficiency, 
however,  makes  the  packs 
more  and  more  difficult 
to  open  .  .  .  unless,  like  these 
popular  examples,  they 
incorporate  Mardon’s  Teartapes 
These  ensure  that  packs, 
however  securely  wrapped  and 
sealed,  are  easy  to  open. 
Mardon’s  Teartapes  can 
be  supplied  in  colour, 
strength  and  width 
to  meet  your  requirements. 

For  further  details  consult: 


oo»^ 


MARDON.  SON  &  HALL,  LTD,  TEMPLE  GATE,  BRISTOL  I.  ENGLAND.  TEL:  2413 
LONDON  OFFICE:  50  BROOK  STREET.  Wl.  TEL:  MAYFAIR  9646 
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CELLULOSE  FILM 
RE^S  &  SHEETS 
^MLOURLESS 
^COLOURED 


BRITISH  RAYOPHANE  LTD  •  WIGTON  •  CUMBERLAND  LONDON  •  II  NEW  FETTER  LANE  •  EC4 

ra.-  WIGTON  2281  (4  lines)  •  GRAMS;  RAYOPHANE  WIGTON  TEL:  LUDgate  Circus  8806/9  (4  lines)  ■  GRAMS:  RAYOPHANE  CENT  LONDON 

MANCHESTER  •  SUNLIGHT  HOUSE  •  QUAY  STREET  •  3 

TEL  :  DEANSGATE  6631  (3  lines)  ■  GRAMS:  RAYOPHANE  MANCHESTER  3 


Mamtfftrtiire—Svptvniher. 


Get  going  with  ,  whatever  the  job. 

gives  fierce  or  gentle^^ffe^^;  fast  or 
flexible  ;  fully  automatic  /feat  . . .  but  always  clean, 

economic  and  reliable  ^eat  .  With  the  benefits  of  the  indus¬ 
try’s  research  and  its  free  technical  advisory  service,  enjoy 


confidence  with 


ISSUED  BY  THE  GAS  COUNCIL 


